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T  O  T  H  E 


A  D 


T Believe  1  have  attempted  a  branch  of  Cookery ,  which 
nobody  has  yet  thought  worth  their  while  to  write  upon : 
but  as  1  have  both  feen9  and  found  by  experience ,  that 
the  generality  of  fervants  are  greatly  wanting  in  that 
point ,  therefore  1  have  taken  upon  me  to  infiruft  them  in 
the  be  ft  manner  I  am  capable  \  and ,  1  dare  fay ,  that 
every  fervant  who  can  but  read ,  will  be  capable  of  mak¬ 
ing  a  tolerable  good  cook ,  and  thofe  who  have  the  leaf  no - 
tlon  of  Cookery  cannot  mifs  of  being  very  good  ones . 

If  I  have  not  wrote  in  the  high  polite  ftyle ,  1  hope  1 
fhall  be  forgiven  ;  for  my  intention  is  to  inftruft  the  lower 
fort,  and  therefore  mu  ft  treat  them  in  their  own  way . 
For  example :  when  I  bid  them  lard  a  fowl,  if  /  Jhould 
bid  them  lard  with  large  lardoons ,  they  would  not  know 
what  I  meant  ;  but  when  I  fay  they  muft  lard  with  little 
pieces  of  bacon ,  they  know  what  I  mean .  60  in  many 

other  things  in  Cookery,  the  great  cooks  have  fuch  a  high 
way  of  expr effing  themf elves ,  that  the  poor  girls  are  at 
a  lofs  to  know  what  they  mean:  and  in  all  Receipt 
Books  yet  printed,  there  are  fuch  an  odd  jumble  of  things 
as  would  quite  fpoil  a  good  difh ;  and  indeed  fome  things 
fo  extravagant,,  that  it  would  be  almoft  a  fhame  to  make 
ufe  of  them y  when  a  difh  can  be  made  full  as  good ,  or 
better ,  without  them .  For  example :  when  you  entertain 
ten  or  twelve  people ,  you  fhall  ufe  for  a  cullis ,  a  leg  of 
veal  and  a  ham  \  which ,  with  the  other  ingredients , 
makes  it  very  expenfive ,  and  all  this  only  to  mix  with 
other  fauce .  And  again ,  the  ejfence  of  ham  for  fauce  to 

one  difh  *  when  I  will  prove  it,  for  about  three  J hillings 

A  2  I  will  / 
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ii  j to  the  READER* 

/  will  make  as  rich  and  high  a  fauce  as  all  that  Will  i?e9 
when  done .  For  example : 

Take  a  large  deep  dew-pan,  half  a  pound  of  bacon, 
fat  and  lean  together*  cut  the  fat  and  lay  it  over  the 
bottom  of  the  pan  ;  then  take  a  pound  of  veal,  cut 
it  into  thin  dices,  beat  it  well  with  the  back  of  a  knife, 
lay  it  all  over  the  bacon  $  then  have  fix- penny  worth 
of  the  coarfe  lean  part  of  the  beef  cut  thin  and  well 
beat,  lava  layer  of  it  all  over,  with  fome  carrot,  then* 
the  lean  of  the  bacon  cut  thin  and  laid  over  that :  then 
cut  two  onions  and  drew  over,  a  bundle  of  Iweet 
herbs,  four  or  five  blades  of  mace,  fix  or  (even 
cloves,  a  fpoonful  of  whole  pepper,  black  and  white 
together,  half  a  nutmeg  beat,  a  pigeon  beat  all  to 
pieces,  lay  that  all  over,  half  an  ounce  of  truffles  and 
morels,  then  the  reft  of  your  beef,  a  good  cruft  of 
bread  toadied  very  brown  and  dry  on  both  fides  :  you 
may  add  an  old  cock  beat  to  pieces  *,  cover  it  clofe,and 
let  it  ftand  over  a  flow  fire  two  or  three  minutes,  then 
pour  on  boiling  water  enough  to  fill  the  pan,  cover  it 
clofe,  and  let  it  ftew  till  it  is  as  rich  as  you  would 
have  it,  and  then  drain  off  all  that  fauce.  Put  all 
your  ingredients  together  again,  fill  the  pan  with  boil¬ 
ing  water,  put  in  a  freih  onion,  a  blade  of  mace, 
and  a  piece  of  carrot  ,  cover  it  clofe,  and  let  it  ftew 
till  it  is  as  ftrong  as  you  want  it.  This  will  be  full  as 
good  as  the  effence  of  ham  for  all  forts  of  fowls,  or 
indeed  mod  made-difhes,  mixed  with  a  glafs  of  wine, 
and  two  or  three  fpoonfuls  of  catchup.  When  your 
firft  gravy  is  cool,  fkim  off  all  the  fat,  and  keep  it 
lor  ufe. — This  falls  far  floor t  jhort  of  the  expence  of  a 
leg  cf  veal  and  ham ,  and  anfwers  every  purpofe  you  want . 

Jf  yen  go  to  market ,  the  ingredients  will  not  come  to 
fJrove  half  a  crown ,  or  for  a l1  cut  eighteen  pence  you 

may 


To  the  READ  ER, 

'may  make  as  much, good  gravy  as  will  ferve  twenty  people . 

Take  twelve  penny  worth  of  coarfe  lean  beef,  which 
will  be  fix  or  feven  pounds*  cut.  it  all  to  pieces,  Hour 
it  well ;  take  a  quarter  of  a  pound  of  good  butter, 
put  it  into  a  little  pot  or  large  deep  dew-pan,  and 
put  in  your  beef :  keep  ftirring  it*  and  when  it  be¬ 
gins  to  look  a  little  brown,  pour  in  a  pint  of  boiling 
water ;  dir  it  all  together,  put  in  a  large  onion,  a 
bundle  of  fweet  herbs,  two  or  three  blades  of  mace, 
five  or  fix  cloves,  a  fpoonful  of  whole  pepper,  a  cruft 
of  bread  toaded,  and  a  piece  of  carrot ;  then  pour  in 
four  or  five  quarts  of  water,  ftir  all  together,  cover 
dole,  and  let  it  Hew  till  it  is  as  rich  as  you  would 
have  it  ;  when  enough,  drain  it  off,  mix  it  with  two 
or  three  fpoonfuls  of  catchup,  and  half  a  pint  of 
white-wine  ;  then  put  all  the  ingredients  together 
again,  and  put  in  two  quarts  of  boiling  water,  cover 
it  clofe,  and  let  it  boil  till  there  is  about  a  pint;  drain 
it  off  well,  add  it  to  the  fird,  and  give  it  a  boil  to¬ 
gether.  This  will  make  a  great  deal  of  rich  good 
gravy. 

You  may  leave  out  the  wine ,  according  to  what  ufe 
you  want  it  for ;  fo  that  really  one  might  have  a  gen¬ 
teel  entertainment ,  for  the  price  the  fauce  of  one  dijh 
comes  to:  hut  if  gentlemen  will  have  French  cooks,  they 
muft  pay  for  French  tricks. 

A  Frenchman  in  his  own  country  will  drefs  a  fine  din¬ 
ner  of  twenty  difhes ,  and  all  genteel  and  pretty ,  for  the 
cxpence  he  will  put  an  Englifh  lord  to  for  drejfing  one 
difio.  But  then  there  is  the  little  petty  profit.  I  have 
heard  oj  a  cook  that  ufed  fix  pounds  of  butter  to  fry 
twelve  eggs  •,  when  every  hcdy  knows  (that  under (lands 
cooking)  that  .half  a  pound  is  full  enough ,  or  more  than 
neea  be  ufed :  but  then  it  would  not  be  French.  So  much 
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jv  5  o  the  R  E  A  D  E  R. 

is  the  blind  folly  of  this  age,  that  they  would  rather  he 
impofed  cn  by  a  French  booby,  than  give  encouragement 
to  a  good  Englilh  cook  l 

1  doubt  1  pall  not  gain  the  efieem  of  th of e  gentlemen  ; 
however ,  let  that  be  as  it  will,  it  little  concerns  me ; 
hut  fhould  I  be  fo  happy  as  to  gain  the  good  opinion  of  my 
cwnfex ,  I  dejire  no  more  \  that  will  be  a  full  recom¬ 
pense  for  all  my  trouble ;  and  l  only  beg  the  favour  of 
every  lady  to  read  my  Book  throughout  before  they  cen~ 
fure  me,  and  then  1  fatter  myfelf  I  pall  have  their  ap¬ 
probation* 

1  pall  not  tale  upon  me  to  meddle  in  the  phyfical  way 
farther  than  two  receipts ,  which  will  be  of  ufe  to  the  pub¬ 
lic  in  general :  one  is  for  the  bite  of  a  mad  dog  :  and  the 
ether,  if  a  man  pould  be  near  where  the  plague  is,  he 
pall  be  in  no  danger  \  which ,  if  made  ufe  of  ,  would  be 
found  of  very  great  fervice  to  thofe  who  go  abroad * 

Nor  pall  1  take  upon  me  to  dir  eft  a  lady  in  the  (economy 
of  her  family ;  for  every  mijirefs  does,  or  at  leaf  ought 
to  know,  what  is  mo  ft  proper  to  be  done  there  there¬ 
fore  I  pall  not  fill  my  Book  with  a  deal  of  nonfenfe  of 
that  kind,  which  1  am  very  well  affured  none  will  have 
regard  to . 

1  have  indeed  given  feme  of  my  dipes  French  names 
to  diftinguip  them,  becaufe  they  are  known  by  thofe  names : 
and  where  there  is  great  variety  of  dipes,  and  a  large 
table  to  cover,  fo  there  muft  be  variety  of  names  for  them ; 
and  it  matters  not  whether  they  be  called  by  a  French, 
Dutch,  or  Engliih  name,  fo  they  are  good,  and  done 
with  as  little  expence  as  the  dip  will  allow  of* 

1  pall  fay  no  more,  only  hope  my  Book  will  anfwer 
the  ends  I  intend  it  for  *,  which  is  to  improve  the  fer - 
vants 3  and  fave  the  ladies  a  great  deal  of  trouble* 
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THE 


THE 


EDITOR’S  PREFACE. 

CT^H  E  Art  of  Cookery ,  like  all  other  arts ,  is  fubjeSl 
to  the  variations  of  fajhion ,  and  the  improvements 
of  tap. — Therefore ,  notwitbfianding  the  juft  claim  of 
Mrs.  Glafle’s  Book  on  that  fabjedl  to  the  approbation  of 
the  public,  yet  it  was  apprehended  that  a  careful  revifal 
might  render  this  new  edition  of  her  work  Jlill  more  accep¬ 
table  and  more  ufeful:  how  far  the  editor  has  face  eded, 
the  public  will  determine :  but  to  enable  them  to  judge  of 
his  performance ,  it  will  be  neceffary  to  give  a  Jketch  of 
the  improvements  and  alterations.  J 

On  a  careful  perufal  of  the  laft  edition,  the  editor  noted 
the  deficiencies  in  many  receipts ;  which  he  hath  fapplied, 
by  adding  what  was  wanting,  and  Testifying  what  ap¬ 
peared  to  be  wrong  in  the  compofitions,  either  as  to  quart- 
tity  or  quality*  1 

\  1 

/«  the  chapter  on  Roafting  and  Boiling,  he  hath 
made  feveral  neceffary  alterations  in  point  c/time,  in  per¬ 
forming  thofe  operations  of  the  culinary  art ;  and  given 
his  directions  in  as  plain ,  clear ,  and  comprehenfive  a  man¬ 
ner  as  poffible,  that  the  learner  may  not  he  at  a  lofs  how 
to  proceed.  J 

.  ge  hfh  alf°  made  many  iterations  and  improvements 
tn  the  chapter  on  Made  Difhes. 


In 


VI 


<?he  E  D  1  TO  IVs  PREFAC IL 

In  that  on  Soups  and  Broths,  finding  room  for  cor¬ 
rection  %  he  hath  made  finch  amendments  and  alterations 
as  were  requifite ;  and  introduced  fieveral  new  ones . 

*the  chapters  on  Pies,  and  for  Lent  have  alfio  received 
the  necejfary  additions  and  corrections • 

As  to  the  Dire£Uons  for  the  Sick,  the  editor  hath 
not  prefiumed  to  make  any  alteration  ;  the  anther  appears 
to  be  the  heft  judge  of  the  directions  Jhe  lays  down  in  this 
department  of  her  books — -He  hathy  however }  expunged 
her  directions  for  Dreffing  Turtle,  ( both  real  and  mock )  *5 
and  inferted  directions  adapted  to  the  method  he  hath 
conftqntly  and  fuccefs fully  pradifed  for  many  years  5  and 
which ,  he  is  perfectly  convinced ,  will  anfwer  the  expecta¬ 
tion  of  the  reader . 

In  the  courfe  of  the  corrections ,  alterations ,  and  ad -  . 
dilions  made  in  the  work ,  the  editor  hath  endeavoured  to 
be  as  concife,  but  as  intelligible  as  poffible :  he  hath  not 
laid,  down  any  rules ,  or  inferted  any  receipts ,  which  are 
not  warranted  by  experience  in  a  courfe  of  practice  for 
many  years  ;  and  hopes  he  has  finifhed  his  undertaking  as  ' 
a  good  cook,  which  will  fufficiently  apologife  for  every 
defeCi  of  language  as  a  good  writer.— The  firft  has  al¬ 
ways  been  his  profejfion  5  to  the  latter  he  makes  no  pre¬ 
fer  Cions* 
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To  force  the  infide  of  a  firloin 
of  beef,  ib* 

An  other  way  to  force  a  firloin,  34 
To  force  the  infide  of  a  rump  of 
beef,  ib. 

A  rolled  rump  of  beef,  ib. 

To  boil  a  rump  of  beef  the 
French  faihjjpn,  3  c 

Beef 
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To  flew  a  rurnp  of  beef,  40 
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To  ragoo  ox-palates,  ib. 
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A  harricoof  mutton,  ib. 
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ton*  46 
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Menehout,  ib. 
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good  diih,  47 


To  make  a  mutton  hafh,  47 

To  drefs  pig's  petty*toes,  ib. 

A  fecond  way  to  roafl  a  leg  of 
mutton  with  oyflers,  48 

To  drefs  a  leg  of  mutton  to  eat 

like  venifon,  ib. 

To  drefs  mutton  the  Turkish 
wav,  ^  ib. 

A  fhoulder  of  mutton  with  ara» 
goo  of  turnips,  49 

To  fluff  a  leg  or  ihoulder  o£ 
mutton,  30 
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Baked  mutton-chops,  51 
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A  pillaw  of  veal,  ib. 
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Scotch  chickens,  78 

To  marinate  chickens,  ib. 
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To  boil  a  pheafant,  93 
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To  fcare  a  hare,  ib. 
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chap.  10. 

H&cid  this  Chapter 9  and  you  will  find  how  expenjive  a  French 

Cook’s  Sauce  A. 


THE  French  way  of  dreff-  Cullis  the  Italian  way, 
ing  partridges,  104  Cullis  of  craw-filh, 

To  make  effence  of  ham,  L05 
A  cullis  for  all  forts  of  ragoo, 

ib. 

A  cullis  for  all  forts  of  butcher’s 

mAh.  ib. 


106 
ib. 

A  white  cullis,  j0y 

Sauce  for  a  brace  of  partridges^ 
pheafants,  or  any  thing  you 
plea fe,  °  'ib. 
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Ch  rid  mas, 
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for  ufe,  jb. 

A  craw-Mi  foup,  ib. 

To 
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foup, 

A  green  peas-ioup, 

Another  way  to  make 
peas-foup, 

A  peas-foup  for  winter. 
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veal-pie,  ib. 

A  favoury  veal- pie,  ib. 
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143 

ib, 

H4 

J4£ 

heft 

ib. 
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A  goofe-pie. 

To  make  a  venifon-pafty, 

A  calf ’s-head  pie. 

To  make  a  tort, 

To  make  mince-pies  the 
way, 

Tort  de  moy. 

To  make  orange  or  lemon  tarts* 

ib* 

To  make  different  forts  of  tarts, 

Pafte  for  tarts,  147 

Another  pafte  for  tarts,  ib. 
Puff-pafte,  ib. 

A  good  cruft  for  great  pies,  148 
A  Handing  cruft  for  great  pies, 

ib. 

A  cold  cruft, 

A  dripping  cruft, 

A  cruiObr  cuftards, 
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ib. 

ib. 
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CHAP 

F*r  Lexis  or  a  Faft-  Dinner ?  a  Number  of  good  &ijbet% 
you  may  make  Ufe  of  for  a  Table  at  any  other  Lime. 


PE  A!S- SOUP, 
w  _  Green  peasToup, 
Another  green  peas-fo op3 
Soup-meagre, 

To  make  onion -fo up. 

To  make  an  eel-fonp. 

To  make  a  crawfifh-foup, 
To  make  a  mufiel-foup. 


149  Vine-leaf  fritters, 

ib.  Clary-fritters,  ib. 

Apple-frazes,  lb» 

jAImond-fraz^s  362 

Pancakes,  iba 

Fine  pancakes,  ib, 

A  fecond  fort  of  line  pancakes^ 


150 
ib. 
ib. 
5  5 1* 
ib. 


To  make  a  fcate  or  thorhbacl 


To  make  an  oyder-foup. 
To  make  an  almond-  foop. 
To  make  a  rice-foup, 

To  make  a  barley-foup, 
lo  make  a  turnip-fotip, 
To  make  an  egg-foup. 

To  make  peas-porridge. 
To  make  a  white-pot, 

To  make  a  rice  white-pot. 
To  make  rice-milk, 

To  make  an 


To  make  formity, 

Po  make  plum-porridge  01 
ifey -gruel. 

Bettered  wheats 
FHirn- gruel* 

A  flour  haiy-pnddmg. 

Art  catmeal  baby- pudding 
An  excellent  fack-pofTet,  ° 
Another  Jack- pallet, 

A  fine  hafiy-padding* 

Po  make  bally- frit tefs9. 
Fine  fritters* 

Another  way* 

Apple -fritters* 
Card-fritters* 

Fritters  royal,. 
Sktrm-fcitteri* 

White,  fritters* 

W  ater-fritters, 
nmg 


152 

„  A  third  fort,  Ibl 

153  A  fourth  fort,  called  a  quire  of 

ib,  paper,  ib* 

ib.  Rice  pancakes,  ib~ 

j  $4  To  make  a  pupton  of  apples,  ib 
:k'  To  make  black-caps,  2 " 

To  bake  apples  whole. 

To  Hew  pears,  ib, 

To  lie w pears  ins  fauce-pasrib, 


>5$ 

ib. 

ib. 


To  Hew  pears  purple, 


ib. 

A  pretty  raade-diii* 

ib. 

ib. 

To  make  kickdiaws. 

ib. 

1,136 

Plain  perdu,  or  eream-toafb 

,  ib* 

,  ib. 

Salmagiwdy  for  a  middle- 

di£h 

ib. 

at  fupper, 

bar- 

To  make  a  tan&y. 

iba 

ib. 

Another  way, 

i6y. 

B57 

To  make  a  hedge-bog* 

ib. 

ib. 

Another  way, 

ib. 

ib. 

To  make  pretty  almond-j 

Jsd— 

ib. 

dings, 

ib. 

T°  make  fried  toads* 

169 

35,8 

To  dew  a  brace  ©f  carp* 

ibf 

“fries.' 


ib. 

ib. 

ib. 

160 

2b. 

ib. 

ib. 


ib.  To  try  carp, 
ib»  To  bake  carp, 

359  To  fry  tench 3: 
ib.  To  roaft  a  cod  ”3  bead 
To  boil  a  cod’s  head. 
To  fiew  cod* 

To  fricafey  cod. 

To  bake  a  cod’s  head. 
To  boil  fforiiaap 
whiting,,  or 
Of  oylier- fanes 


ib. 


??: 

\7h 

ib. 


sod,  falmon 


iS.S , 


thus,  iba. 
To  drefs 


) 


C  O  N  T 


To  drefs  little  fifh,  174 

To  broil  mackrel,  ib. 

To  broil  weavers,  ib. 

To  boil  turbot,  ij  £ 

■To  bake  turbot,  ib. 

To  drefs  a  jowl  of  pickled  fal- 
mon,  ib. 

To  broil  falmon,  176 

Baked  falmon,  ib. 

To  broil  mackrel  whole,  ib. 

■To  broil  herrings,  177 

To  fry  herrings,  ib. 

To  drefs  herrings  and  cabbage, 
^  x  '  ib* 

To  make  water-fokey,  ib. 
To  /tew  eels,  ib. 

To  ftew  eels  with  broth,  178 
To  drefs  a  pike,  ib. 

To  broil  haddocks  when  they 
are  in  high  feafon,  179 

To  broil  cod-founds,  ib. 

To  fricafey  cod-founds,  ib. 
To  drefs  falmon  au  court  bouil¬ 
lon,  ib. 

To  drefs  falmon  a  la  bralfe,  1 80 
Salmon  in  cafes,  ib. 

To  drefs  flat- fifh,  181 

To  drefs  falt-filh,  ib. 

To  drefs  lampreys,  ib. 

To  fry  lampreys,  ib. 

To  pitchcock  eels,  182 

To  fry  eels,  ib. 

To  broil  eels,  ib. 


To  farce  eels  with  white  fauce, 

ib. 

To  drefs  eels  with  brown  fauce, 

3  83 

To  roaft  a  pieceof  frefh  fturgeon, 

ib. 

To  road  a  fillet  or  collar  of  ftur- 

r.  >  ■  }  .  .  * 


geon,  184 

To  boil  fturgeon,  ib. 

To  crimp  cod  the  Dutch  way,ib. 
To  crimp  fcate,  185 

To  fricafey  fcate  or  thornback 
white,  ib. 

To  fricafey  it  brown,  ib. 

To  fricafey  foals  white,  4b* 


ENTS. 

To  fricafey  foal?  brown,  186 
To  boil  foals,  ib. 

Another  way  to  boil  foals,  187 
To  make  a  collar  of  fifh  in  ra- 
goo,  to  look  like  a  break  of 
veal  collared,  ib- 

To  butter  crabs  or  lobfters,  188 
To  butter  lobfters  another  way, 

ib? 

To  roaft  lobfters,  ib,. 

To  make  a  fine  difh  of  lobfters, 

ib. 

To  drefs  a  crab,  189 

To  ftew  prawns,  fhrimps,  or 
crawfifh,  ib, 

To  make  collops  of  oyfters,  ib. 
To  ftew  muffels,  iqq 

Another  wav  to  ftew  muftels,  ib, 
A  third  way  to  drefs  muffels,  ih& 
To  ftew  fcollops,  ib. 

To  rag 00  oyfters,  ib. 

To  ragoo  endive,  191 

To  ragoo  French  beans,  igz 
To  make  good  brown  gravy,  ib. 
To  fricafey  Ikirrets,  ib. 

Chardoons  fried  and  buttered^ 

ib. 

Chardoons  a  la  fromage,  195 
To  make  a  Scotch  rabbit,  ib. 
To  make  a  Welch  rabbit,  ib. 
To  make  an  Englifh  rabbit,  ib. 
Or  do  it  thus,  ib. 

Sorrel  with  eggs,  .ib, 

A  fricafey,  with  artichoke,  bot¬ 
toms,  194 

To  fry  artichokes,  ib* 

A  white  fricafey  of  mufhrcoms, 

ib. 

To  make  buttered-loaves,  ib. 
Broccoli  and  egg$?  195 

Aiparagus  and  eggs,  ib. 

Broccoli  in  faiiad,  ib. 

To  make  potatoe*  cakes,  ib. 
A  pudding,  196 

To  make  potatoes  like  a  collar 
of  veal  or  mutton,  ib. 

To  broil  potatoes,  ib. 

To  fry  potatoes,  ib. 

Mafhed 


CON 

Mamed  potatoes. 

To  grill  Ihrimps, 

Buttered  Ihrimps, 

To  drefs  fpinach, 

Stewed  fpinach  and  eggs,  ib. 
To  boil  fpinach,  when  you  have 
no  room  on  the  fire  to  do  it  by 


196 
ib. 
ib. 

197 


20$ 


itfelf. 


ib. 


Afparagus  forced  in  French 


rolls, 


ib. 


To  make  oyfier- loaves,  19S 

To  flew  parfnips,  ib. 

To  maili  parfnips,  jb. 

To  flew  cucumbers,  ib. 

To  ragoo  French  beans,  igg 

A  ragoo  of  beans  with  a  farce, 

ib. 

Or  this  way,  beans  ragooed  with 
a  cabbage,  lb. 

Beans  ragooed  with  parfnips, 200 
Beans  ragooed  with  potatoes,  ib. 
To  ragoo  celery,  ib. 

To  ragoo  mu £h rooms,  201 
A  pretty  dilh  of  eggs,  ib. 

Eggs  a  Ja  tripe,  202 

A  fricafey  of  eggs,  ib. 

A  ragoo  of  eggs,  ib. 

To  broil  eggs,  t  203 

To  dreis  eggs  with  bread,  ib. 
To  farce  eggs,  ib 

Eggs  with  lettuce,  ib! 

To  fry  eggs  as  round  as  balls, 

20<t 

To  make  an  egg  as  big  as  twen- 

_  T*  ib. 

‘i  o  make  a  grand  difh  of  eggs, 

ib. 


To  make  a  pretty  difh  of 

whites 

of  egg's,  ' 

20c 

T  0  drefs  beans  in  ragoo. 

ib. 

An  amulet  of  beans, 

206 

To  make  a  bean-tanfey. 

ib. 

To  make  a  water-tanfey, 

ib. 

Peas  Francois, 

ib. 

Green-peas  with  cream. 

207 

A  farce- meagre  cabbage. 

ib. 

To  farc^cuc umbers. 

208 

To  flew  cucumbets. 

ib. 

TENTS. 

Fried  celery, 

Celery  with  cream,  209 

Cauliflowers  fried,  ibl 

To  make  an  oatmeal-pudding, 

ib. 

To  make  a  potatoe-pudding,ib. 
To  make  a  fecond  potatoe-ped- 
ding,  ^  ib. 

Fo  make  a  third  fort  of  potatoe- 
^  pudding,  210 

To  makean orange-pudding, ib. 
To  make  a  fecond  fort  of  o- 
range-pudding,  ib. 

To  make  a  third  orange-pud¬ 
ding,  ib, 

To  make  a  fourth  orange-pud¬ 
ding,  21 1 

To  make  a  lemon- pudding,  ib. 
Another  way  to  make  a  lemon- 
pudding,  ib. 

To  make  an  almond-pudding, 

21  z 

To  bod  an  almond- pudding,  .ib. 
To  make  fago- pudding,  ib, 
To  make  a  millet-pudding,  ib. 
To  make  a  carrot- pudding,  21 5 
A  fecond  carrot-pudding,  ib. 
i  o  make  a  cowflip  pudding,  ib. 

1  o  make  a  quince,  apricot,  or 
white- pear  plum -pudding,  ib. 
To  make  a  pearl- barley -pud¬ 
ding,  '  214 

To  make  a  French-barley*pud~ 
r  ding,  ib. 

.Fo  make  an  apple  pudding,  ib. 
To  make  an  Italian  pudding,  ib.' 
To  make  a  rice- pudding,  ib, 

A  fecond  rice-pudding,  215 
A  third  rice- pudding,  ib. 
To  boil  a  cuftard-pudding,  'ib. 

I  o  make  a  flour-pudding,  ib. 
lo  make  a  batter-pudding,  216 
i  o  make  a  batter-pudding  with- 
out  eggs,  °  ib. 

make  a  grateful-pudding, ib. 
io  make  a  bread-pudding,  ib. 

1  o  make  a  fine  bread-pudding, 

217 

T© 


CONTENTS, 


To  make  an  ordinary  bread- 
pudding,  1  217 

To  make  a  baked  bread  pud¬ 
ding,  ib. 

To  make  a  boiled-loaf,  218 
To  make  a  chefnut-pudding,ib. 
To  make  a  fine  piain  baked- 
padding,  ib. 

To  make  a  pretty  little  cheefe- 
curd-pudding,  ib. 

To  make  an  apricot  pudding, 

219 

To  make  the  Ipfwich  almond¬ 
pudding,  ib. 

To  make  vermicelli-pudding, 

ib. 

Pudding  for  little  dilhes,  220 
To  make  a  fweet-meatpudding, 

ib. 

To  make  a  fine  plain-pudding, 

221 

To  make  a  ratafia-pudding,  ib. 
To  make  a  bread  and  butter 
pudding,  ib. 

To  make  a  boiled  rice-pudding, 

ib. 

To  make  a  cheap  rice-pudding, 

222 

To  make  a  cheap  plain  rice¬ 
pudding,  ib. 

To  make  a  cheap  baked  rice¬ 
pudding,  ib. 

To  make  a fpinach-pudding,ib. 
To  makea  quaking-pudding,  ib. 
To  make  a  cream-pudding,  223 
To  make  a  prune-pudding,  ib. 
To  make  a  fpoonful-puddingsib. 
To  make  an  apple-pudding,  ib. 
To  make  yeafi-dumplings,  224 
Tomake  Norfolk  dumplings, ib. 
To  make  hard  dumplings,  ib. 


Another  .way  to  make  hard 
dumplings,  224 

To  make  apple-dumplings,  ib. 
Another  way  to  make  apple- 
dumplings,  223 

To  make  a  cheefe-curd  floren- 
dine,  iba 

A  ilorendine  of  oranges  or  ap» 
les,  ib. 

To  make  an  artichoke-pie,  226 
To  make  a  fvvcet  egg-pie,  ib. 
To  ifiake  a  potatoe-pie,  ib. 
To  make  an  onion-pie,  227 
To  make  an  orangeado-pie,  ib. 
To  make  a  fkirret-pie,  ib. 
To  make  an  apple-pie,  ib. 
To  make  a  cherry-pie,  228 
To  make  a  falt-fiflp-pie,  ib. 
To  make  a  carp-pie,  ib. 

To  make  a  foal -pie,  229 

To  make  an  eel- pie,  ib. 

To  make  a  flounder-pie,  ib. 

To  make  a  herring-pie,  230 

To  make  a  fal mon-pie,  ib. 

To  make  a  lobfler-pie,  ib. 

To  make  a  muifel-pie,  ib. 

To  make  Lent  mince-pies,  231 
To  collar  fal m on,  ib. 

To  collar  eels,  ib. 

To  pickle  or  bake  herrings, 

23  z 

To  pickle  or  bake  mackrel  to 
keep  all  the  year,  ib. 

To  foufe  mackrel,  233 

To  pot  a  looker,  ib. 

To  pot  eels,  ib. 

To  pot  lampreys,  234 

To  pot  chars,  ib. 

To  pot  a  pike,  ib* 

To  pot  faimori,  ib. 

Another  way  to  pot  falmon,  ib. 


CHAP.  X. 

Directions  for  the  Sick . 

O  make  mutton-broth, 233  To  make  beef  or  mutton-broth 
To  boil  a  fcrag  of  veal,  for  very  weak  people,  who 

236  take  but  little  nourifhment,  ib. 

'  ■  •  -  ’  v  To 
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To  make  beef-drink,  which  is 
ordered  for  weak  people,  236 
To  make  pork-broth,  ib. 

To  boil  a  chicken,  ib. 

To  boil  pigeons,  237 

To  boil  a  partridge  or  any  other 
wild  fowl,  ib. 

To  boil  a  plaice  or  flounder,  238 
To  mince  veal,  or  chicken  for 
the  flck  or  weak  people,  ib. 
To  pull  a  chicken  for  the  flck, 

ib. 

To  make  chicken-broth,  ib. 

To  make  chicken- water,  239. 

To  make  white-caudle,  ib. 

To  make  brown  caudle,  ib. 

To  make  water-gruel,  ib. 

To  make  panada,  ib. 

To  boil  fago. 

To  boil  falop. 


24.0 

ib., 


To  make  ifinglafs-jelly,  24 © 

To  make  pectoral- drink,  ib. 

To  make  buttered- water,  or  what 
the  Germans  call  egg-foup3 
and  are  very  fond  of  it  for  (up- 
per.  You  have  it  in  the  chap¬ 
ter  for  Lent.  ib* 

To  make  feed- water,  241 

To  make  bread-foup  for  the 

flck,  ib. 

To  make  artificial  affes-milk,ib. 
Cows  milk  next  to  affes  rnilk^ 
done  thus,  ib. 

To  make  a  good  drink,  ib. 

To  make  barley-water,  242. 

To  make  fage-tea,  ib. 

To  make  it  for  a  child,  ib. 

Liquor  for  a  child  that  has  the 
thrufh,  ib. 

To  boil  com frey- roots,  iba 


CHAP  XL 

For  Captains  of  Ships. 

Q  make  catchup  to  keep  To  make  a  gravyToup 


_  twenty  years,  243 

To  make  fllh-fauce  to  keep  the 
whole  year,  ib. 

To  pot  dripping,  to  fry  fifb, 
meat,  or  fritters,  &c.  ib. 

To  pickle  mufhrooms  for  the 
fea,  244 

To  make  mufhroom-powder, 

'  •  '  ib. 

To  keep  mufhrooms  without 
pickle,  .  ib. 

To  keep  artichoke-bottoms  dry, 

245 

ToTry  artichoke-bottoms,  ib. 

"I'd  ragoo  artichoke-bottoms, ib. 

To  fricafey  artichoke-bottoms, 

ib. 


To  drefs  fllh 

To  bake 


ib. 

246 


To  make  a  peas-foup,  ib. 
To  make  pork-pudding,  or 
beef,  &c.  **  ib. 

To  make  a  rice-pudding,  247, 
To  make  a  fuct-pudding,  ib. 
A  liver-pudding  boiled,  ib. 
To  make  an  oatmeal-pudding, 

ib. 

To  bake  an  oatmeal-pudding,  ib* 
A  rice-pudding  baked,  2.485 
To  make  a  peas-pudding,  ib. 
To  make  a  harrico  of  French, 
beans,  ib. 

To  make  a  fowl-pie,  249 

To  make  a  Chdhire  pork-pie 
for  fea,  ib. 

To  make  fea-venifon,  ib. 
To  make  dumplings  when  you 
have  white -bread,  250 


C  H  A  R 


.CONTENT  i. 

CHAP.  XIL 

Of  Hogi<-Puddingst  Saufages ,  &c« 

TO  make  almond-hogs-  To  make  black-puddings,  £$£ 
puddings,  2$i  To  make  fine  faufages,  ici 

Another  way,  ib.  To  make  common  faufages", 

A  third  way,  ib. 

To  make  hogs  puddings  with  To  make  Bologna  faufagesj 
currants,  552  w  jfca 


CHAP,  XIII. 


To  pot  and  make  Hams ,  &c« 


O  pot  pigeons,  or  fowls, 

254 

1  o  pot  a  cold  tongue,  beef,  or 
venifon,  ib. 

To  pot  venifon,  ib. 

To  pot  tongues,  2$$ 

A  fine  way  to  pot  a  tongue,  ib. 
To  pot  beef  like  venifon,  2 56 
To  pot  Chelhire  eheefe,  ib* 
To  collar  a  break  of  veai  or  pig, 

ib. 

To  collar  beef,  257 

To  collar  falmcn,  ib. 

To  make  Dutch  beef,  25 $ 

To  make  lham  brawn,  ib, 

C  H  A 


To  foufe  a  turkey  in  imitation 
offturgeon,  258 

To  pickle  pork,  ib. 

A  pickle  for  pork  which  is  to  be 
eat  foon,  259' 

To  make  veal-h^s,  ib* 

To  make  beef-hams,  ib.* 

To  make  mutton-hams,  260 

To  make  pork-hams,  jjj>. 

To  make  bacon,  26s! 

To  fave  potted  birds  that  begin 
to  be  bad,  ib; 

To  pickle  mackrel,  called  ca- 
veach,  262 


.  XIV. 


Of  Pickling, 


TO  pickle  walnuts  green, 

262 


To  pickle  walnuts  white,  263 

To  pickle  walnuts  black,  ib. 

To  pickle  gerkins,  264 

To  pickle  large  cucumbers  in 
ilices,  265 

To  pickle  afparagus,  ib. 

To  pickle  peaches,  ib. 

To  pickle  raddifh-pods,  266 

To  pickle  French  beans,  ib. 

To  pickle  cauliflowers,  ib. 

To  pickle  beet-root,  267 

To  pickle  white-plums,  ib. 


To  pickle  nedarines  and  apri¬ 
cots,  _  267 

To  pickle  onions,  ib. 

To  pickle  lemons,  268 

To  pickle  mufhrooms  white,  ib. 
To  make  pickle  for  mulhrooms, 

ib. 

To  pickle  c-od:lins,  269 

To  pickle  red-currants,  ib* 

To  pickle  fennel,  ib. 

To  pickle  grapes,  ib. 

To  pickle  barberries,  270 

To  pickle  red-cabbage,  ib. 

To  pickle  golden-pippins,  ib, 

T 
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To  pickle  naftertiutn  buds  and 
limes,  you  pick  them  off  the 
lime-trees  in  the  fummer, 

271 

To  pickle  oyfters,  cockles,  and 
muffels,  ib. 

pickle  young  fuckers,  or 
young  artichokes  before  the 


leaves  are  hard,  ,  2ft 

To  pickle  artichoke-bottoms, 

2  72 

To  pickle  famphire,  ib0 

Elder-roots  in  imitation  of  bam- 
*>od,  _  ib. 

Rules  to  be  obferved  in  pick-? 
^ng>  273 


CHAP.  XV. 


Of  making 

TO  make  a  rich  cake.  273 
To  ice  a  great  cake,  274 
To  make  a  pound  cake,  ib. 
To  make  a  cheap  feed-cake,  ib. 
To  make  a  butter-cake,  ib. 
Tomakegingerbreadcakes,  275 
To  make  a  fine  feed  or  faffron- 
cake,  ib. 

To  make  a  rick  feed-cake,  call¬ 
ed  the  nuns-cake,  ib. 

To  make  pepper-cakes,  276 
To  make  Portugal  cakes,  ib. 
To  make  a  pretty  cake,  ib. 


Cakes,  &c. 

To  make  ginger-bread,  276 
To  make  little  fine  cakes,  277 
Another  fort  of  little  cakes,  ib 
To  make  drop-bifcuits,  ib* 
To  make  common  bifcuits,  ib. 
To  make  French  bifcuits,  278 
To  make  mackeroons,  ib* 
To  make  Shrewfbury  cakes,  ib. 
To  make  Madling-cakefc,  ib. 
To  make  light  wigs,  279 

To  make  very  good  wigs,  ib. 
To  make  buns,  ib. 

To  make  little  plum-cakes,  ib,. 


C  FI  A  P.  XVI. 


Of  Cheefecakes,  Creams,  Jellies,  Whipt  Syllabubs,  iff c. 


make  fine  cheefecakes, 

JL  280 

Tomakelemon-cheefecakes,28i 
A  fecond  fort  of  lemon-cheefe- 
cakes,  ib. 

To  make  almond- cheefecakes. 

To  make  fairy-butter, 
Almond-cufiards, 

Raked  cuftards. 

Plain  cuflards. 

Orange-butter, 

SteepTe-cream, 

Lemon-cream, 

A  fecond  lemon-cream, 

Jelly  of  cream, 

Orange-crean^ 
Goofebe^y-crbam, 


Barley-cream, 

2%% 

Blanclied-cream, 

ib. 

Almond-cream, 

2  8e 

A  fine  cream. 

ib! 

Rataiia-oream, 

ib. 

Whipt -cream,  ■ 

ib. 

Whipt-fyllabfcbs,, 

ifju 

Everlafling-fyllabubs, 

2g  6 

To  make  a  trifle, 

ib. 

To  make  hartfhorn-jelly. 

ib. 

Ribband-jelly, 

287 

CaLves-feet  jelly. 

ib. 

(*urrant-jelly, 

288 

Rafpberry-giam, 

ib. 

To  make  hartfhorn-ilummery, 

ib. 

A  fecond  way  to  make  hartfhorn- 
flummery^  289 

Oat» 


ib. 

ib. 

a  3? 
ib, 
ib. 
ib. 
ib. 

283 
ib, 
ib. 

284 

■  ib-. 


CONTENT 


S. 


OaUneal -flummery,  289  French  flummery. 

To  make  a  fine  fyllabub  from  A  buttered  tort, 

^  the  cow,  290  Moon -Aiine, 

To  make  a  hedge-hog,  ib. 


The  floating-ifland, 


29® 

291 

ib„ 

29.2 


CHAP.  XVII. 

Of  Made  Wi wes,  Brewing ,  French  Breads 


&c. 


TO  make  raifln-wine,  292 
Elder-wine,  293 

Orange-wine,  ib. 

Orange-wine  with  raiflns,  ib. 
To  make  elder-flower  wine,  very 
like  Frontiniae,  294 

Goofeberry-wine,  lb. 

Currant-wine,  ib. 

Cherry-wine,  203 

Birch-wine,  ib. 

Quince-wine,  ib, 

Cowflip  or  clary-win^,  296 
Turnip-wine,  ib. 

Rafpberry-vvine,  ib. 

Fades  for  brewing,  207 


The  belt  thing  for  roped  beer,  29$ 
When  a  barrel  of  beer  is  turned 

299 

To  make  white-bread  after  the 
London  way,  ib. 

French  bread,  ib„ 

Muffins  and  oat-cakes,  300 

A  receipt  for  making  bread  with¬ 
out  barm,  by  the  help  of  a 
leaven,  301 

A  method  to  preferve  a  large 
flock  of  yea  A  which  will  keep 
and  be  of  ufe  for  feveral 
months,  either  to  rq$ke  bread 
or  cakes,  ib5 


C  H  A  P.  XVIII. 

Jarring  Cherries ,  and  Preferves , 


TOyar  cherries,  ladyNorth’s 

way,  302 

To  dry  cherries,  '  303 

To  preferve  cherries  with  the 
kaves  and  ftalks  green,  ib. 
To  make  orange-marmalade,  ib. 
White  marmalade,  ib. 

To  preferve  oranges  whole,  304 
To  make  red  marmalade,  ib. 

Red  quinces  whole,  305 

Jelly  for  the  quinces,  ib. 

Fo  make  conferve  of  red-rofes, 
or  any  other  flowers,  ib. 

Conferve  of  hips,  ib. 

To  make  fyrup  of  rofes,  306 

Syrup  of  citron,  ib. 

Syrup  of  clove-giiliflowers,  ib. 


Syrup  of  peach -blofToms,  306 
Syrup  of  quinces,  ib* 

To  preferve  apricots,  307 

To  preferve  damfons  whole,  ib. 
To  candy  any  fort  of  flowers, 

ib. 

To  preferve  goofeberries  whole, 
without  Honing,  ib. 

To  preferve  white  walnuts,  308 
To  preferve  walnuts  green,  ib. 
To  preferve  the  Urge,  green 
plums,  309 

A  nice  way  to  preferve  peaches, 

ib.. 

A  fecond  way  to  preferve 
peaches,  ib. 

To  make  quince -cakes,  ib. 


CHAP, 
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C  H  A  P.  XIX. 

To  tiiah  AmhbvleSy  Vermicelli >  Catchups  Vinegar  i  and  keep  jfr£ 

tichokeSy  French  Beans ,  &c. 

TO  make  anchovies*,  310  To  keep  green  goofeberrles  til! 
To  pickle  fmelts,  where  Chriilmas,  312 

you  have  plenty,  ib;  To  keep  red  gocfeberries,  313 

To  make  vermicelli,  ib,  To  keep  walnuts  all  the  year. 

To  make  catchup,  ib.  :  ib. 

Another  way  to  make  catchup.  To  keep  lemons,  ibi 

31 1  To  keep  white  bullice,  pear- 


Artichokes  tokeep  all  theyear,ib. 
To  keep  French  beans  all  the 
year,  ^  312 

To  keep  green-peas  till  ChriH> 
mas,  ib. 


plums,  or  dam  Tons,  See,  for 
tarts  or  pies,  314 

To  make  vinegar*  ib. 

To  fry  fmelts,  315 

To  roail  a  pound  of  butter,  ib*. 


Another  way  to  preferve  green  To  raife  a  fallad  in  two  hours  as 
peas,  ib.  the  hre,  ib. 

'  '  C  H  A  P.  XX. 

Of  dijlillhgi 

TO  dihil  walnut-water,  31^  Hyflerical-water,  31$ 

How  to  ufe  this  ordinary  To  diftii  red-rofe  buds,  3$ y 

kill*  316  To  make  plague-water,  ib. 

To  make  treacle-water,  ib.  To  make  forfeit- water,  31$ 

Slack  cherry-water,  ib.  To  make  milk -water,  ib. 


CHAP.  XXL 

Mow  to  Market y  and  the  Seafons  of  the  Tear  for  Butcher  s-Meat^ 
Poultry ,  Fifhy  Herbs ,  Roots ,  &c*  and  Fruit » 


’JJ1ECES  in  a  bullock. 

3*9 

Sf  In  a  fheep, 

ib. 

In  a  calf, 

ib. 

In  a  houfe-lamb. 

320 

In  a  hog. 

ib. 

A  bacon -hog. 

ib. 

To  chufe  butcherVmeat, 

ib. 

How  to  chufe  brawn,  venifon. 

Wefiphalia  hams,  &c. 

322 

HqW  to  chufe  poultry. 

324 

Fiflb  in  feafon,  Candlemas  quar- 

ter. 

326 

Ifiidfiimmer  quarter. 

•J 

ib. 

Michaelmas  quarter, 

ib. 

Chriftmas  quarter,  3 -2j 

How  to  chufe  hlh,  ib. 

January.— -Fruits  which  are  yet 
lailing,  .  ...  328-  ‘ 

February. — Fruits  yet  lailing, 

3  2  9' 

March,— Fruits  yet  lailing,  ib, 
April. —  Fruits  yet  lailing,  ib. 
May. — The  produd  of  the 
kitchen  and  fruit-garden  this 
month,  ib. 

June.  — The  product  of  the 
kitchen  and  fruit-garden,  ib, 

-\ 

Jaly. 
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July. —The  product  of  the  kit¬ 
chen- and  fruit-garden,  330 
Aoguft,— ' The  produfl  of  the 
kitchen  and  fruit-garden,  ib. 
September, — The  product:  of  the 
kitchen  and  fruit-garden,  ib. 


/ 

Oiflober.— The  produft  of  tile 
kitchen  and  fruit-garden,  331 

November.— The  produdl  of  the 
kitchen  and  fruit-garden,  ib. 

December. —The  produft  of  the 
kitchen  and  fruit-garden,  ib„ 


C  H  A  P.  XXII. 


A  Certain  cure  for  the  bite  Hew  to  keep  clear  from  bugs, 
of  a  mad  dog,  _  332  t  333 

Another  cure  for  the  bite  of  a  An  effeflual  way  to  clear  the 
mad  dog,  ib.  bedhead  of  bugs,  334 

A  receipt  againfl  the  plague,  ib*  Directions  for  the  houfe-maid,ib. 


A  D  D  I 

‘'O  drefs  a  turtle  the  Weft* 
India  way,  334 

Another  way  to  drefs  a  turtle, 

336 

To  make  ice-cream,  337 

A  turkey,  &c.  in  jelly,  ib. 
To  make  citron,  ib. 


T  I  O  N  S. 

To  candy  cherries  or  green 
gages,  #  338 

To  take  iron  molds  out  oflinen,ib. 
To  make  India  pickle,  ib. 
To  make  Englifh  catchup,  ib. 
To  prevent  the  infection  among 
horned  cattle,  339 


NECESSARY  DIRECTIONS  FOR  CARVING. 


TO  cut  up  a  turkey,  339 
To  rear  a  goofe,  ib. 
To  unbrace  a  mallard  or  duck, 

•  34° 

To  unlace  a  coney,  ib. 

To  wing  a  partridge,  or  quail,  ib. 

A  P  P  E 

Bfervatiohs  on  preferving 
fait  meat,  fo  as  to  keep  it 
mellow  and  fine  for  three  or 
four  months ;  and  to  preferve 


potted  butter,  342 

To  drefs  a  mock-turtle,  343 
To  flew  a  buttock  of  beef,  ib. 
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To  drefs  haddocks  after  the 
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Minced  haddocks  after  the 
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To  allay  a  pheafant  or  teal. 


34° 

To  difmember  a  hern,  ib* 

To  thigh  a  woodcock,  341 

To  aifplay  a  crane,  ib. 

To  lift  a  fwan,  ib. 

N  D  I  X. 

To  drefs  haddocks  the  Jews 

way » .  344 

A  Spamfh  peas-foup,  ib* 

To  make onion-foup  the  Spaniih 
way,  345 


Milk-foup  the  Dutch  way,  ib. 
Fiih-paliies  the  Italian  way,  ib. 
Afparagus  the  Spanifh  way,  ib* 
Red-cabbage  drelTed  after  the 
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in  the  bread:,  346 

Cauliflowers  drdTed  the  Spaniih 
way,  ib. 

b  Carrots 
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Spanifh  way,  ib. 
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How  to  make  imealmond-cakes, 
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How  to  make  mead,  jb» 
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Another  way  to  make  choco- 
late,  ib. 
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To  preferve  currants,  jb. 
To  preferve  rafpberries,  ib* 
To  make  bifcuit-bread,  ib' 
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To  make  carraway-cakes,  jib. 
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Quince-Cream,  jb. 

Citron* 
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care,  will  go  to  the  £afl  1  n- 
y  bi£SJ  369 

How  to  make  cyder,  ib. 

For  fining  cyder,  3yQ 

To  make  chouder,  a  fea-dilh, 

ib. 

To  clarify  fugar  after  the  Spa- 
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.  ib. 
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way,  3?2 

T o  make  Hamburgh  faufages,ib, 
Saufages  after  the  German  way, 
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Chickens  drefled  the  French 


A  turkey  fluffed  after  the  Ham 

“  ib 
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A  calf’s  head  drefled  after  the 

Dutch  way,  s?3 
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feet  and  chaldron,  after  the 
Italian  way,  jb. 
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difh,  &c.  jb. 
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pickle,  the  fame  the  mangos 
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with  any  India  fweet-meat,ib. 
The  Jews  way  of  preferving 
falmon,  and  all  forts  of  fifh, 
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To 


C  O  N  T 

To  preferve  tripe  to  go  to  the 
Eaft  Indies,  381 

The  manner  of  d  refling  various 
forts  of  dried  fifh.  5  as  flock- 
fiih,  cod,  falmon,  whitings, 
&c.  ^  ib. 

The  way  of  curing  mackrel,  383 
To  drefs  cured  mackrel,  ib. 
Calyes-feet  ftewed,  ib. 

To  pickle  a  buttock  cf  beef,  384 


E  N  T  S. 

To  make  a  fine  bitter,  584 
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by  Mrs.  Dukely,  the  queen’s 
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and  make  it  grow  thick,  ib. 

To  make  Carolina  fnow-bails, 

A  Carolina  rice-pudding,  ib. 

To  diftil  treacle-water,  lady 
Monmouth’s  way,  ib'. 


RECEIPTS  for  PERFUMERY,  &c. 


TO  make  red,  light,  or  pur-  Virgin’s-milfe,  391 

pie  wafh  balls,  387  Eau  de  bouquet,  392 

To  make  red,  blue  or  purple  Ambrofia  nofegay,  ib* 

walh-balis,  or  to  marble  ditto,  Pearl-water,  ib. 

ib.  Eau  de  luce.  ib. 

White  almond  wafhballs,  388  Milk  flude  water,  ib. 

Brown  almond  walh-balis,  ib.  Mils  in  her  teens,  ib. 

To  make  lip-falve,  389  Lady  Lifley’s  ball,  Ib. 

A  hick  or  compofition  to  take  Hard  pomatum,  t  393 

hair  out  by  the  roots,  ib.  Soft  pomatum,  ib. 

To  make  white  lip-falve,  and  for  Nuns  cream,  lb. 

chopped  hands  and  face,  ib.  Eau  fans  pared,  ib. 

French  rouge,  ib.  Beautifying-water,  ib. 

Opiate  for  the  teeth,  ib.  Lozenges  for  the  heart-burn,  ib. 

Deiefcot’s  opiate,  ib.  Lozenges  for  a  cold,  ib. 

To  make  ihaving-oil,  390  To  make  dragon-roots,  394 

To  take  ironmolds  out  of  linen.  Shaving-powder,  ib. 

and  greafe  out  of  woollen  or  Windfor  foap,  ib. 

filk,  ib.  Soap  to  fill  fhaving-boxes,  ib. 

„  WaOi  for  the  face,  ib.  Tooth-powder,  i.b. 

Liquid  for  the  hair,  ib.  Cold  cream,  395 

To  make  white  almond  paflejb.  Turlington’s  balfam,  ib. 

To  make  brownalmondpaAe,ih.  Sirop  de  capillaire,  ib. 

Sweet-fcented  bags  to  lay  with  Remedy  for  a  confumptron,  396 
linen,  391  To  Hop  a  violent  purging,  or 

Honey-water,  ib.  flux,  _  *  ib. 

Orange-butter,  ib.  For  obftruflions  in  the  vvomb,ib. 

Lemon-butter,  ib.  Another  for  obftru&ions,  397 

Marechalle  powder,  ib.  For  a  hoarfenefs,  ib. 


T  H  F- 


The  ORDER  of  a  MODERN  BILL  of  FARE,  hr  each  Month, 


In  the  Manner  the  Dishes  are  to  be  placed  upon  the  Table 


JANUARY. 

FIRST  COURSE. 


Chefnut  Soup. 

Leg  of  Lamb.  Petit  Patties,  Boiled  Chickens. 


FEBRUA  R  Y. 


FIRST  COURSE. 


Chicken  and  Veal  Cod6  Head.  Roaft  Beef. 
Pie. 


Tongue.  Raifolds.  Scotch  Collops. 

Vermicelli  Soup. 


SECOND  COURSE. 


Roaft  Turkey. 

Marinated  Smelts.  Tartlets.  Mince  Pies. 


Road  Sweetbreads.  Stands  of  Jellies.  Larks. 
Almond  Tort.  Maids  of  Honour,  Lobfters. 
Woodcocks. 


THIRD  COURSE. 


Macaroni. 


Morels. 

Artichoke  Bottoms.  FXnch  Bv-ef 

lraped. 

Cuftards.  Cut  Paftry.  Black  Caps. 

Scolloped  Oyfters.  Potted  Chars.  Stewed  Celery. 
Rabbit  Fricafeyed, 


Peas  Soup. 

Chickens.  Chicken  Patty.  Mutton  Collops. 

Harrico  of  Salmon  and  Rump  of  Beef 

Mutton.  Smelts.  a  la  Daub. 

Pork  Cutlets  Oyfter 


Sauce  Robart.  Patties. 

Soup  Santea, 


Small  Ham. 


SECOND  COURSE. 


Wild  Fowl. 

Cardoons.  Difh  of  Jelly.  Stewed  Pippins. 

Scolloped  Oyfters.  Epergne,  Ragout  Mele, 
Comport  Peas.  Carom  el.  Artichoke  Bottoms. 


Hare. 


THIRD  COURSE. 

Two  Woodcocks. 


Crawfifh.  Afparagus,  Preferred  Cheries. 


Pigs  Ears. 


orocant. 


Lamb  Chops 


Blanched  Almonds 


Larded. 

and  Raimis.  1>ram,*‘ 

Larks  ala  Surprife. 


M  A  Y. 


FIRST  COURSE. 


Calvert’s  Salmon  broiled. 

Rabbits  with  Collared 

Onions.  Mutton. 


JUNE. 


FIRST  COURSE. 


Veal  Olives. 

Pigeon  Pie  VermkelI;  So  Msearoni 

railed.  r  tv.-*- 

Ox  Palates.  Chine  of  Lamb. 

Mackrel. 


Tort. 
Matelot  of 
Tame  Duck. 


SECOND  COURSE. 


Green  Goofe. 

Afparagus.  Cuftards.  Cocks  Combs. 

Green  Goofeberry  p  Green  Apricot 

Tart-c.  ^Pergne. 


Tarts.  Tarts 

Lamb  Cutleis.  Blancmange.  Stewed  Celery. 
Roaft  Chickens. 


THIRD  COURSE. 


Lambs  Sweetbreads. 

Stewed  Let uce.  Rhenifh  Cream.  Rafpberry  Puffs. 

Lobfters  .Ugoocd.  G^^ril,,  Buttered  Crab. 

LemonCakes.  Orange  Jelly.  French  Beans. 
Ragout  of  fat 
Livers. 


SEPTEMBER. 


FIRST  COURSE. 

Difn  of  Filh. 

Chickens.  Chine  of  Lamb.  Veal  Collops. 

P.geon  Pie.  Gravy  Soup.  Almond  Tort. 
Harrico  of  Mutton.  Roaft  Beef.  Ham. 

Difh  of  Fifti, 


Chickens. 


Gijeen  Peas  Soup 
Haunch  of 
Venifon. 
Lamb  Pie.  Turbot. 

Neck  of 


Elarrico. 

Kam. 


Veal  Cutlets. 


,,  Oran et.  Pudding. 

V  ennon.  & 


M  ARC  H. 


FIRST  COURSE. 


Soup  Lorrain. 

Sheeps  Rumps.  Almond  Pudding.  Fillet  of  Pork. 

Chine  of  Mutton  Stewed  Carp  Lamb’s  Head, 
and  Stewed  Celery,  or  Tench. 

Calves  Ears. 


Beef-Steak 

Veal  Collops.  pie> 


Onion  Soup. 


SECOND  COURSE. 
A  Poulard  larded  and  roafted. 


Blancmange. 


Afparagus. 

Ragooed  Sweet-  A  Trifle, 
-  breads. 


Prawns. 

Fricafey  of 
Rabbits. 


Crawfifh. 


Cheefecakes. 


Fricaley  of 


Mulh  rooms. 


Tame  Pigeons  roafted. 


APRIL. 
FIRST  COURSE. 
Crimp  Cod  and  Smelts. 


Chickens.  MarrowPudding. 


Cutlets  a  la 
Maintenon. 


^in^olio  ^  Spring  Soup.  Beef  Tremblong. 

Lambs  Tails  a  p;  p; 
la  Bafhemel  n 

Whitings  boiled  ai.d  broiled. 


Tongue. 


SECOND  C  O  UR  S  E. 
Ducklings. 


Afparagus.  Tartlets.  Black  Caps. 

Roaft  Sweet-  Jellies  and  Q/fter  Loaves. 

,  breads  Syllabubs.  J 

Stewed  Pears.  Tanfey.  jy^fhrooms. 

Ribs  of  Lamb. 


THIRD  COURSE. 
Ox  Palates  fhivered. 


Tartlets.  Potted  Larks.  Stewed  Pippins. 
Cardoons.  Jellies.  Spanifh  Peas. 

,,  ,  r  Potted  Almond  Cheefe- 


Partridge.  cakes. 

Cocks  Combs. 


JULY. 

FIRST  COURSE. 


T  FI  I  R  D  COURSE. 


V 


i . 


Petit  Pigeons. 

Mufhrooms.  French  Plums.  Piftachio  Nuts'. 
Marinated  Smelts.  Sweetmeats.  Oyfter  Loaves. 
Blanched  Almonds.  Raifins  Artichoke  Bottoms. 

Calves  Ears  a  la  Braife. 


Mackrel,  &c. 


Erenft  of  Veal  Tongue  and  f  ulpeton. 

a  la  Rraile.  I  uruips.  r 


Lobfter  Soup. 


Venifon  Pafty.  Herb  Soup.  Neck  of  Venifon. 

Sicken,  » 

Trout  boiled. 


SECOND  CGU; 


\  q.ii. 


SECOND  COURSE. 


Turkey  Poults. 
Peas.  Apricot  Puffs. 

Fricafey  of  Lamb.  Half  Moon. 
Smelts.  Cherry  Tart. 

Roafted  Rabbits. 


Lobfters. 


ioafted  Sweet-  Sweetbreads, 
breads. 

Artichokes. 


THIRD  COURSE. 


Sweetbreads  a  la  Blanche. 

Fillets  of  Soals.  Potted  Wheat  Ears.  Ratafia  Cream. 
Peas.  GreenGoofeberry  Forced 


Tart.  Artichokes. 

Preferved  Oranges.  Potted  Ruff.  Matelot  of  Eels. 
Lambs  Tails  a  la  Braife. 


OCTOBER. 


FIRST  COURSE. 


SECOND  COURSE. 

Wild  Fowls. 

Peas.  Damfon  Tarts.  Ragooed  Lobfters. 

Sweetbreads.  Crocant.  Fried  Piths. 

Crawfifh.  Maids  of  Honouy.  Fried  Artichokes. 
Partridges. 


THIRD  COURSE. 


Ragooed  Palates 

Comport  of  Bifcuits.  Tartlets.  Fruit  in  Jelly 

Green  T ruffles.  Epergne.  Cardoons. 

Blancmange.  Cheefecakes.  Ratafia  Drops. 

Calves  Ears  a  la  Braife. 


Cod  and  Oyfter  Sauce. 


Jugged  Hare.  ^raRef  Sma11  PuddinSs* 


French  Patty.  Almond  Soup.  .  UhetofBeef 

r  larded  and  roafted. 


Chickens.  T ongue  and  Udder.  Torrent  de  Veau. 
Broiled  Salmon. 


SECOND  COURSE. 


Pheafant. 

Stewed  Pears.  Apple  Tarts.  Mufhrooms. 
Roaft  Lobfters.  Jellies.  Oyfter  Loaves. 

White  Fricafey.  Cuftards.  Pippins. 

Turkey. 


THIRD  COURSE. 


Sweetbread  a'la  Braife. 

Fried  Artichokes.  Potted  Eels.  Pio-s  Ears. 

o 

Almond  Cheefecakes.  Fruit.  Apricot  Puffs. 
Amlet.  Potted  Lobfters.  Forced  Celerv. 
Larks. 


Stewed  Peas. 
Sweetbread 

Cuftards. 


Roaft  Turkey. 

Apricot  Tart.  Blancmange. 

Jellies.  Fricafee  of  Rabbits. 

Green  Codlin  -r,,  ■  , 

yart  Jbkuzed  Pippins. 


Roaft  Pigeons. 


THIRD  COURSE. 


Fricafey  of  Rabbits. 

Apricots.  Pains  a  la  Ducheffe.  Forced  Cucumbers. 
Crawfifh  Morelia  Cherry  Lobfters  a  la 

Ragooed.  Tart.  Braife. 

Jerufalem  Green  Gage 

Artichokes.  Apricot  Puffs.  Plums. 

Lamb  Stones. 


AUGUST. 

FIRST  COURSE. 


Stewed  Soals.  i 

Fillets  of  Pigeons.  Ham.  Turkey  a  la  Daube 
French  Patty.  Crawfifh  Soup.  Petit  Patties. 


Chickens.  Fillet  of  Veal.  Ruffl'd  of  Beef 

Palates. 


Whitings. 

O 


SECOND  COURSE. 


Roaft  Ducks. 


Fillets  of  Soals. 


Macaroni.  Tartlet. 

Cheefecakes.  Jellies.  Apple  Pie. 

Matelot  of  ~  -  Fricafey  of 

Eels.  °™ge  Puffs*  Sweetbreads. 

Leveret. 


THIRD  COURSE. 


NOVEMBER. 


FIRST  COURSE. 


Difli  of  Fifti. 

Veal  Cutlets.  Roafted  Turkey.  Ox  Palates. 

Two  Chickens  Vermicelli  Leg  of  Lamb 

and  Broccoli.  Soup.  and  Spinach. 

Beef  Collops.  Chine  of  Pork.  Harrico. 

Difli  of  Fifti. 


SECOND  COURSE. 
Woodcocks. 

Sheeps  Rumps.  Apple  Puffs.  Difn  of  Jelly. 
Oyfter  Loaves.  Crocant.  Ragooed  Lobfters. 
Blancmange.  Lemon  Tort.  Lambs  Ears. 

Hare. 


THIRD  COURSE. 


Petit  Patties. 

Stewed  Pears.  Potted  Chars.  Fried  Oyfters. 

Gallantine.  Ice  Cream.  Collared  Eel. 

Fillets  of  Whiting?.  Potted  Crawfifh.  Pippins. 

,  Lambs  Ears  a  la  Braifel 


N.  B.  In  yout  firft  Courfe  always  obferve  to  fend  up  all  kinds  of  Garden  Stuff  fuitable  to  your  Meat,  &c.  in  different  Difhes,  on  a  Watcr-difh  filled  with  hot  W 

.Bafons,  to  anfvver  one  another  at  the  Corners. 


Partridge  a  la  Pair. 

Stewed  Peas.  Potted  Wheat  Ears.  Crawifh. 
Apricot  Tart.  Fruit.  Cut  Paftry. 

Prawns.  Sraped  Beef.  Blanched  Celery. 

R ufis  and  Rees. 


- 


DECEMBER. 

FIRST  COURSE. 


Cod’s  Head. 

Chickens.  Stewed  Beef.  Fricandau  of  V’eal. 

Almond  Puddings.  Soup  Santea.  Calves  Feet  Pie. 
Fillet  of  Pork  p 

with  lharp  Sauce.  Chine  of  Lamb.  Tongue. 
Soals  fried  and  broiled. 


SECOND  COURSE. 


Wild  Fowls. 

Lambs  Fry.  Orange  Puffs.  Sturgeon. 

Gallantine.  Jellies.  Savory  Cake. 

Prawns.  *  Tartlets.  Mufhrooms. 

Partidges.  » 


THIRD  COURSE. 


Ragooed  Palates. 

Savoy  Cakes.  Dutch  Beef  fraped.  China  Oranges. 
Lambs  Tails.  Half  Moon.  Calves  Burs. 
Jargonel  Pears.  Potted  Larks.  Lemon  Bifcuits. 
Fricafey  of  Crawfifh. 


a  ter  on  the  Side-Table ;  and  all  your  Sauce  in  Boats  or 


THE 


ART  of  COOKERY 

I 


plain  and  easy  1 


C  H  A  P.  I. 


Of  ROASTING,  BOILING,  tfc. 

THAT  profefied  cooks  will  find  fault  with  touching  upon 
a  branch  of  cookery  which  they  never  thought  worth 
their  notice,  is  what  I  expert  :  however,  this  I  know,  it  is 
the  mofi  neceftary  part  of  it ;  and  fewfervants  there  are,  that 
know  how  to  roaft  and  boil  to  perfection. 

I  do  not  pretend  to  teach  profefied  cookfe,  but  my  defign  is  to 
inftrucl  the  ignorant  and  unlearned  (which  will  likewife  be 
of  great  ufe  in  all  private  families),  and  in  fo  plain  and  full  a 
manner,  that  the  moft  illiterate  and  ignorant  perion,  who  can 
but  ieac,  will  know  how  to  do  every  thing  in  Cookery  well, 

I  fhall  firft  begin  with  roaft  and  boiled  of  all  forts,  and  mud 
defite  the  cook  to  order  her  fire  according  to  what  fhe  is  to 
dreis  ;  if  any  thing  very  little  or  thin,  then  a  pretty  little  briftc 
lire,  that  it  may  be  done  quick  and  nice  \  if  a  very  large  joint, 
then  be  fare  a  good  fire  be  laid  to  cake.  Let  it  be  clear  at  the 
bottom  |  and  when  your  meat  is  half  done,  move  fhe  dripping- 

£  pas 


2  THE  ART  OF  COOKERY 

pan  and  fpit  a  little  from,  the  ire,  and  ftir  up  a  good  bnfk  ire  % 
for  according  to  the  goodnefs  of  your  fire,  your  meat  will  be 
done  fooner  or  later. 

-BEEF. 

IE  beef,  be  fure  to  paper  the  top,  and  bafte  it  well  all  the 
time  it  is  roafting,  and  throw  a  handful  of  fait  on  it.  When 
you  fee  the  fmoke  draw  to  the  fire,  it  is  near  enough  ;  then 
take  off  tne  paper,  bade  it  well,  and  drudge  it  with  a  little 
Hour  to  make  a  fine  froth.  Never  fait  your  road:  meat  before 
you  lay  it  to  the  fire,  for  that  draws  out  all  the  gravy.  If  you 
would  keep  it  a  few  days  before  you  drefs  it,  dry  it  very  well 
with  a  clean  cloth,  then  Hour  it  all  over,  and  hang  it  where 
the  air  will  come  to  it;  but  be  lure  always  to  mind  that  there 
is  no  damp  place  about  it,  if  there  is  you  muff  dry  it  well  with 
a  cloth.  lake  up  your  meat,  and  garnifh  your  difh  with  no¬ 
thing  but  horfe-raddifh. 

MV  T  TO  N  and  LAM  B. 

to  roafting  of  mutton,  the  loin,  the  chine, of  mutton, 
(which  is, the  two  loins,)  and  the  faddle,  (which  is  the  two 
necks  and  part  of  the  fhoulders  cut  together,)  mult  have  the 
ilci'n  railed  and  Ikewered  on,  and,  when  near  done,  take  off 
,  the  flvin,  bafte,  and  flour  it  to  froth  it  up.  All  other  forts  of 
mutton  and  lamb  mull  be  roafted  with  a  quick,  clear  fire, 
without  the  Ikin  being  raffed,  or  paper  put  on.'  You  f hould 
always  obfeive  to  bafte  your  meat  as  foon  as  you  lay  it  down 
to  roaft,  fpi inkle  fohie  1  alt  on,  and,  when  near  done,  drudge 
it  with  a  lit'ae  flour  to  troth  it  up.  Garnifh  mutton  with 
hdffe-raddifli  5  lamb,  \Vkk  creffes,  or  fmalfffallading. 

VEAL. 

Ao  to  veal,  you  muff  be  careful  to  roaft  it  of  a  fine  brown; 
if  a  large  joint,  a  very  good  fire;  if  afmalljoint,  a  pretty  little 
bnlk  fire  ;  it  a  fillet  or  loin,  be  fure  to  paper  the  fat,  that  you  . 

little  of  that  as  polfible.  Lay  it  feme  drftance  from  -the 
fire  till  it  is  foaked,  then  lay  it  near  the  fire.  When  you  lay 
it  down,  bafte  it  well  with  good  butter";  and  when  it  is  near 
enough,  bafte  it  again,  and  drudge  it  with  a  little  flour.  The. 
ireaft  you  muft  ioaft  witn  the  caul  on  till  it  is  enough  j  and 
lie  ewer  the  fweetbread  on  the  backflde  of  the  breaft.  When  it 

is  nigh  enough,  take  off  the  caul,  bafte  it,  and  drudge  it  with 
a  little  flour.  '  '  E 

P  O  R  JT, 


FOR  K. 

PORK  moft  be  well  done,  or  it  is  apt  to  forfeit,  Wheti 
you  roaft  a  loin,  take  a  fharp  penknife,  and  cut  the  fkin  acrdfs, 
to  make  the  crackling  eat  the  better.  The  chine  mult  be  cut, 
and  fo  mult  all  pork  that  has  the  rind  on.  Roaft  a  leg  of 
pork  thus :  take  a  knife,  as  above,  and  fcore  it ;  ftiiT  the 
knuckle  part  with  fage  and  onion,  chopped  fine  with  pepper  ' 
and  fait :  or  cut  a  hole  under  the  twill,  and  put  the  fage,  &c9 
there,  and  fkewer  it  up  with  a  fkewer.  Roaft  it  crifp,  be- 
cauie  moft  people  like  the  rind  crflp,  which  they  <;all  crack¬ 
ling.  Make  fome  good  apple-fauce,  and  fend  up  in  a  boat; 
then  have  a  little  drawn  gravy  to  put  in  the  dilh..  This  they 
call  a  mock  gooie.  ffne  fpnng,  or  hand  of  pork,  if  very 
young,  roafted  like  a  pig,  eats  very  well,  otherwife  it  is  better 
boiled.  The  fparerib  Ihould  be  balled  with  a  little  bit  of  but¬ 
ter,  a  very  little  dull  of  Hour,  and  fome  fage  Aired  fmall  S 
but  we  never  make  any  fauce  to  it  but  apple- {auce.  The  beft 
vvay  to  drefs  pork  grifkins  is  to  roaft  them,  bafte  them  with  a 
little  butter  and  fage,  and  a  little  pepper  and  fait.  Few  eat 
any  thing  with  thefe  but  muftard. 

F'o  roaft  a  Pig . 

SPIT  your  pig  and  lay  it  to  the  fire,  which  mull  be  a  very 
good  one  at  each  end,  or  hang  a  flatiron  in  the  middle  of  the 
grate.  Before  you  lay  your  pig  down,  take  a  little  fage  Hired 
fmall,  a  piece  of  butter  as  big  as  a  walnut,  and  a  little  pepper 
and  fait;  put  them  into  the  pig  and  fow  it  up  with  coarfe 
thread,  then  flour  it  all  over  very  well,  and  keep  flouring  it 
till  the  eyes  drop  out,  or  you  find  the  crackling  hard.  Be  lure 
to  fave  all  the  gravy  that  comes  out  of  it,  which  you  muft  do 
by  letting  bafons  or  pans  under  the  pig  in  the  dripping-jian, 
as  foon  as  you  find  the  gravy  begins  to  run.  When  the  pig  is 
enough,  ftir  the  fire  up  brifk  ;  take  a  coarfe  cloth,  with  about 
a  quarter  of  a  pound  of  butter  in  it,  and  rub  the  pig  all  over 
till  the  crackling  is  quite  crifp,  and  then  take  it  up.  Lay  it 
in  your  dilh,  and  with  a  fharp  knife  cut  off  the  head,  and  then 
cut  the  pig  in  two,  before  you  draw  out  the  fpif.  Cut  the 
eats  oft  the  head  and  lay  at  each  eqd,  and  cut  the  under-jaw 
in  two  and  lay  on  each  fide  :  melt  fome  good  butter,  take  the 
gravy  you  faved  and  put  into  it,  boil  it,  and  pour  it  into  the 
difti  with  the  brains  bruifed  fine,  and  the  fage  mixed  all  toge« 
ther,  and  then  lend  it  to  table. 

R  2  Another 
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Another  way  to  roaj}  a  Pig . 

G  H  O  P  fome  fage  and  onion  very  fine,  a  few  crumbs  of 
bread,  a  little  butter,  pepper,  and  fait  rolled  up  together, 
put  it  into  the  belly  and  few  it  up  before  you  lay  down  the 
pig  :  rub  it  all  over  with  fweet  oil  ;  when  it  is  done  take  a  dry 
eloch  and  Wipe  it  then  take  it.  into  a  difti,  cut  it  up,  and 
iend  it  to  table  with  the  fauce  as  above. 

Different  forts  of  Sauce  for  a  Pigf 

NOW  yoa  ar&to  obferve  there  are  feveral  ways  of  making 
fauce  for  a  pig.  Some  do  not  love  any  fage  in  the  pig,  only 
.  a  crUlt  ot  bread  ,  but  then  you  fhouid  have  a  little  dried  fare 
rubbed  and  mixed  with  the  gravy  and  butter.  Some  love 
bread-fauce  in  a  bafon,  made  thus;  take  a  pint  of  water  "ut 
!n  ,a  8°0(1  Plece  of  «umb  of  bread,  a  blade  of  mace,  and  a 
little  whole  pepper  ;  boil  it  for  about  five  or  fix  minutes,  and 
then  pour  the  water  off:  takeout  the  fpice,  and  beat  un  the 
bread  with  a  good  piece  of  butter.  Some  love  a  few  currants 
boded  m  it,  a  glafs  of  wine,  and  a  little  fugar  :  but -that  you 
mult  do  juft  as  you  like  it.  Others  take  half  a  pint  of  reod 
beef  gravy,  and  the  gravy  which  comes  out  of  the  pig  wfth  a 
piece  of  butter  rolled  m  Hour,  tw-o  fpoonfuls  of  catchup,, 
and  bod  them  all  together ;  then  take  the  brains  of  the"  pfo 
and  bruile  them  fine  ;  put  all  thefe  together,  with  the  fare  in- 
tne  p,g,  and  pour  into  your  difli.  It  is  a  very  good  feuce. 
When  you  have  not  gravy  enough  comes  out  of  your  pie  with 
wrth  the  butter  for  fauce,  take  about  half  a  pint  of  veal  reavy 
and  add  to  it :  or  flew  the  petty- toes,  and  take  as  mush  of 
tnat  liquor  as  will  do  lor  fauce,  mixed  with  the  other. 


To  roaft  the  Hirid-quarter  of  Pig,  lamh-fajhion. 

.  ,AX  *e.  l‘me  of  tlle  y«r  houfc  lamb  is  very  dear, 
take  the  hind-quarter  of  a  large  pig;  take  off  the  fkin  and 

roaft  it,  and  it  will  eat  like  lamb  with  mint  fauce,  or  with  *. 
faliad,  or  Seville- orange.  Half  an  hour  will  roaft  it. 


*Tq  hake  a  Pig . 

iJl  7n°UA°rldne  *"?  PnCe  where  y°u  cannoE  roaft  a  pig,. 

H)  it  in  a  difti,  four  it  all  over  well,  and  rub  it  over  with 
butter,  butter  the  difti  you  lay  it  in,  and  put  it  into  the  oven. 
u  ften  u  18  "nough  draw  it  out  of  the  oven’s  mouth,  and  rub 

it 
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5 


it  over  with  a  buttery  cloth  ?  then  put  it  into  the  oven  again 
till  it  is  dry ?  take  it  out,  and  lay  it  in  a  did)  :  cut  it  up,  take 
■a  little  veal  gravy,  and  take  off  the  fat  in  the  diih  it  was  baked 
in,  and  there  will  be  fome  good  gravy  at  the  bottom?  put 
that  to  it,  with  a  little  piece  of  butter  rolled  in  Hour  •  boil  it 
uf>,  and  put  it  into  the  di(h  with  the  brains  and  fage  in  the 
nehy.  Some  love  a  pig  brought  whole  to  table,  then  you  are 
©niy  to  put  what  fauce  you  like  into  the  difho 


To  melt  Butter 


IN  melting -of  butter  you  muff  be  very  careful?  let  your 
faucepan  be  well  tinned,  take  a  fpoonful  of  cold  water,  a  little 
duff  of  Hour,  and  your  butter  cut  to  pieces  :  be  fure  to  keep 
Shaking  your  pan  one  way,  for  fear  it  fhould  oil  ?  when  it  is 
all  melted.,  let  it  boil,  and  it  will  be  fmooth  and  fine.  A  fil¬ 
ler  pan  is  bed,  if  you  have  one. 


To  to  aft  Geefe ,  Turkies ,  ii fc. 


WHEN,  you  roaft  a  goofe,  turkey,  or  fowls  of  any  fort, 
take  care  to  finge  them  with  a  piece  of  white  paper,  and  bade 
them  with  a  piece  of  butter ;  drudge  them  with  a  little  flour, 
and  when  the  fmoke  begins  to  draw  to  the  fire,  and  they  look 
plump,  bade  them  again,  and;  drudge  them  with  a  little  Hour, 
and  take  them  up. 


Sauce  for  a  Goofe . 


F OR  a  goofe  make  a  little  good  gravy,  and  put  it  into  a 
baton  by  itfelf,  and  fome  apple-fauce  into  another. 


( 


Sauce  for  a  Turkey. 

FOR  a  turkey,  good  gravy  in  the  diih,  and  either  bread  or 
onion  fauce  in  a  bafon. 


Sauce  for  Fowls. 


e  TO  fowls  you  fhould  put  good  gravy  in  the  difii,  and 
cither  Dread  or  egg-fauce  in  a  bafon. 


Sauce  for  Ducks. 


F^O  R  ducks,  a  little  gravy  in  thedifh,  and  onion  in  a  cup. 


Sauce 
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Sauce  for  Pheafants  and  Partridges . 

P  H  E  ASANTS  and  partridg  es  fhould  have  gravy  in  the 
difli,  and  bread  dance  in  a  cup,  and  poverroy-fauce. 

Sauce  fir  Larks. 

LARKS,  road  them,  and  all  the  time  they  are  reading 
keep  halting  them  very  gently  with  butter,  and  fprmkle 
crumbs  of  bread  on  them  till  they  are  almoft  done,  then  let 
them  brown  before  you  take  them  up. 

The  bed  w ay  of  making  crumbs  of  bread  is  to'  rub  them 
through  a  fine  cullender,  and  put  in  a  little  butter  into  a  dew® 
pan  ,  melt  it,  put  in  your  crumbs  of  bread,  and  keep  them 
during  till  they  are  of  a  light-brown  ;  put  them  on  a  neve  to 
drain  a  few  minutes ;  lay  your  larks  in  a  d i Hi  and  the  crumbs 
all  round,  almoft  as  high  as  the  larks,  with  plain  butter  in  a, 
cup,  and  fome  gravy  in  another. 

5  o  roaji  W oodcocks  and  Snipes . 

P  "U  r  them,  on  a  little  fpit;  take  a  round  of  a  threepenny 
loaf  and  toad  it  brown,  then  lay  it  in  a  difh  under  the  birds  ; 
bade  them  with  a  little  butter,  and  let  the  trale  drop  on  the 
toad.  When  they  are  roafled  put  tthe  toad  in  the  difh,  lay  the 
woodcocks  on  it,  and  have  about  a  quarter  of  a  pint  of  gravy; 
pour  it  into  a  difh,  and  fet  it  over  a  lamp  or  chaffing-difh  for 
.three  minutes,  and  fend  them  to  table.  You  are  to  obfenve 
we  never  take  any  thing  out  of  a  woodcock  or  fnipe. 

fio  roaft  a  Pigeon .  '  - 

1  T  A  K  E  fome  parfley  Hired  fine,  a  piece  of  butter  as  big 
as  a  walnut,,  a  little  pepper  and  fait  ;  tie  the  neck-end  tight; 
tie  a  firing  round  the  legs  and  rump,  and  faden  the  other  en.d 
to  the  top  of  the  chimney-piece.  Bade  them  with  butter, 
and  when  they  are  enough  lay  them  in  the  difh,  and  they  will 
fwim  with  gravy.  You  may  put  them  on  a  little  fpit'  and 

then  tie  both  ends  clofe.  '  4  3 

x  1  /  ' 1  \ 

CI  o  hr  oil  a  Pigeon. 

W  H  E  N  you  broil  them,  do  them  in  the  fame  manner, 
and  take  care  your  fire  is  very  clear,  and  fet  your  gridiron 
high,  that  they  may  not  burn,  and  have  a  little  parfley  and 
butter  in  a  cup.  You  may  fplit  them,  and  broil  them  with  a 

little 
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little  pepper  and  fait :  and  you  may  road  them  only  with  a 
little  parfley  and  butter  in  a  difli. 

j Directions  for  Geefe  and  Ducks . 

A  S  to  geefe  and  ducks,  you  (hould  have  fage  and  onions 
(bred  fine,  with  pepper  and  fait,  put  into  the  belly. 

Put  only  pepper  and  fait  Into  wild-ducks,  eafterlings, 
wigeon,  teal,  and  all  other  fort  of  wild  fowl,  with  gravy  in 
the  difli. 


T  A  K  E  your  hare  when  it  is  cafed  j  tn|(s.it  in  this  man¬ 
ner,  bring  the  two  hind-legs  up  to  its  fides,  pull  the  fore-legs 
back,  put  your  ikewer  firft  into  the  hind-leg,  then  into  the 
fore-leg,  and  thru-ft  it  through  the  body ;  put  the  foi  e-leg  on,  and 
then  the  hind-leg,  and  a  ikewer  through  the  top  of  thefhoulders 
and  back  part  of  the  head,  which  will  hold  the  head  up. 
Make  a  pudding  thus  ;  take  a  quarter  of  a  pound  of  beef-fuet, 
as  much  crumb  of  bread,  a  handful  of  parlley  chopped  fine, 
fome  fwee't  herbs  of  all  forts,  fuch  as  bafil,  marjoram,  win¬ 
ter- fa  vory,  and  a  little  thyme,  chopped  very  fine,  a  little  nut¬ 
meg  grated,  forne  lemon-peel  cut  fine;,  pepper  and  fait,  chop 
the  liver  fine,  and  put  in  with  two  eggs,  mix  it  up  and  put 
it  into  the  belly,  and  few  or  ikewer  it  up  ;  then  fpit  it  and 
lay  it  to  the  fire,  which  mull  be  a  good  one. 

Different  forts  of  Sauce  for  a  Hare . 

T  A  K  E  for  fa uce,  a  pint  of  cream  and  half  a  pound  of 
.frefli  butter ;  put  them  in  a  fauce -pan,  and  keep  birring  it 
with  a  fpoon  till  the  butter  is  melted,  and  the  fauce  is  thick  ; 
then  take  up  the  hare,  and  pour  the  fiiuce  into  the  difli.  An¬ 
other  way  to  make  fauce  for  a  hare,  is  to  make  good  gravy, 
thickened  with  a  little  piece  of  butter  rolled  in  flour,  and  pour 
it  into  your  difli.  You  may  leave  the  butter  out,  if  you  do 
not  like  it,  and  have  fome  currant-jelly  wanned  in  a  cup,  or 
red-wine  and  fugar  boiled  to  a  fyrup,  done  thus  :  take  half  a 
pint  of  red-wine,  a  quarter  of  a  pound  of  fugar,  and  fet  over 
a  flow  fire  to  fi turner  for  about  a  quarter  of  an  hour.  You 
may  do  half  the  quantity,  and  put  it  into  your  fauce-boat  or 
bafon. 

‘To  broil  Steaks, 

F I  R  S  T  have  a  very  clear  brifk  fire:  let  your, gridiron  be 
wry  clean  5  put  it  on  the  fire,  and  take  a  chaffing-dift  with  a 

B  4  few 
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few  hot  coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to 
lay  your  (teaks  on,  then  take  fine  rump  (teaks  about  half  an  inch 
tinek  ;  put  a  little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  (if  you  like  it)  take  a  flialot  or  two,  or  a  fine 
onion  and  cut  it  fine  ;  put  it  into  your  difh.  Ho  not  turn  your 
(teaks  till  one  fide  is  done,  then  when  you  turn  the  other  fide 
there  wiil  foon  be  a  fine  gravy  lie  on  the  top  of  the  (leak 
which  you  mail  be  careful  not  to  lofe.  When  the  (teaks  are 
enough,  take  them  carefully  off  into  your  difh,  that  none  of 
the  gravy  be  left;  then  have  ready  a  hot  difn  and  cover,  and 
carry  them  hot  to  table,  with  the  cover  on. 


Directions  concerning  the  Sauce  for  Steaks, 

IP  you  love  pickles  or  norfe  raddifh  with  (leaks,  never  gar~ 
m(h  your  difh,  becaufe  both  the  garnifhing  will  be  dry,  and 
the  (leaks  will  be  cold,  but  lay  thofe  things  on  little  plates, 

and  carry  to  table.  The  great  nicety  is  to  have  them  hot  and 
lull  of  gravy. 

General  Directions  concerning-  Broiling. 

•  .t0  mutton  an<3  Pork  Beaks,  you  mult  keep  them  turn~ 

sng  quick  on  the  gridiron,  and  have  your  difh  ready  over  a 

f  hot;  Co?ls>  and  carry  them  to  table  covered 

10  „  ?en  y°u  kroil  fowls  or  pigeons,  always  take  care 

your  tire  is  clear;  and  never  bade  any  thing  on  the  gridiron, 
for  it  only  makes  it  fmoked  and  burnt.  '  6 

■  General  Direftions  concerning  Boiling. 

AS  to  all  forts  of  boiled  meats,  allow  a  quarter  of  an  hour 

to  every  pound ;  be  fure  the  pot  is  very  clean,  and  fkim  it 

well,  for  every  thing  will  have  a  feum  rife,  and  if  that  boils 

down,  it  makes  the  meat  black.  All  forts  of  frefh  meat  you 

are  to  put  in  when  the  water  boils,  but  fait  meat  when  the 
water  js  cold.  • 

Th  boil  a  Ham, 

W  HErtf  you  boil  a  ham,  put  it  into  your  copper  whilft 
he  water  is  cold  ;  when  it  boils,  be  careful  it  boils  Very  flow, 
ly.  .i  ham  of  twenty  pounds  takes  four  hours  and  a  half 

ftimmed  “  ?  Pr0P0rti°n-  Keep  the  copper  well 

hum  Wan-tS  no  foakiri&  but  an  old  ham 
utt  be  foakcd  “teen  hours,  m  a  large  tub  of  fort  water. 
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To  boll  a  Tongue. 

A  TONGUE,  if  fait,  put  it  in  the  pot  over  night,  and  do 
^  ^  ^  till  about  three  hours  before  dinner,  and  then  boil 

all  that  three  hours;  if  freih  out  of  the  pickle-  two  hours 
and  an  half,  and  put  it  in  when  the  water  boils. 

/  ' ,  # 

To  boil  Fowls  and  Roufe-lamh „ 

FOWLS  and  houfe-larab  boil  in  a  pot  by  themfelves,  in  a 
good  deal  of  water,  and  if  any  fcura  arifes  take  it  off.  They 
will  be  both  fweeter  and  whiter  than  if  boiled  in  a.  cloth.  A 
little  chicken  will  be  done  in  fifteen  minutes,  a  large  chicken 
in  twenty  minutes,  a  good  fowl  in  half  an  hour,  a  little  turky 
or  goofe  in  an  hour,  and  a  large  turky  in  an  hour  and  a 
half.  <  '  * 

Sauce  for  a  boiled  Turkey. 

TIi it  bell  fauce  for  a  boiled  turkey  is  good  cyder  and  cel- 
icry  lauce.  h/lake  oyfler -fauce  tnus  :  take  a  pint  of  oyfters 
a»iG  is t  them  o ft,  (train  the  lic|uor  from  them,  put  them  in 
cold  water,  and  wafh  and  beard  them  ;  put  them  into  your 
liquor  in  a  ftew-panwitb  a  blade  of  mace  and  fome  butter 
rolled  in .  flour,^  and  a  quarter  of  a  lemon  ;  boil  them  up, 
fbm  put  m  half  a  pint  of  cream,  and  boil  it  all  together 
gently  j  take  tne  lemon  and  mace  out,  fqueeze  the  juice  of 
the  lemon  into  the  fauce,  then  ferve  it  in  your  boats  or  bafons. 
Make  cellery  fauce  thus:  take  the  white  part  of  the  cellery, 
cut  it  about  one  inch  long;  boil  it  in  fome  water  till  it  is 
tender,  then  take  half  a  pint  of  veal  broth,  a  blade  of  mace, 
and  thicken  it  with  a  little  flour  and  butter,  put  in  half  a  pint 
of  cream,  boil  them  up  gently  together,  put  in  your  cellery 
and  boil  it  up,  then  pour  it  into  your  boats. 

Sauce  for  a  boiled  Goofe . 

SAUCE  for  a  boiled  goofe  muff  be  either  onions  or  cab- 

bage,  hi  ft  boiled,  and  then  (tewed  in  butter  for  five  minutes. 

•  >  .  ■ 

Sauce  for  boiled  Ducks  or  Rabbits. 

iO  boiled  ducks  or  rabbits,  you  muft  pour  boiled  onions 
over  them,  which  do  thus:  take  the  onions,  peel  them,  and 
boil  them  in  a  great  deal  of  water ;  fhift  your  water,  then  let 
iheai  boil  about  two  hours,  take  them  up  and  throw  them  into 

a  cul~ 
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a  (cullender  to  drain;  then  with  a  knife  chop  them  on  a  board; 
put  them  into  a  fauce-pan,  juft  (hake  a  little  flour  over  them, 
put  in  a  uttle  milk  or  cream,  with  a  good  piece  of  butter;  fei 
toem  over  the  fire,  and  when  the  butter  is  melted  they  are  e- 
nough.  But  if  you  would  have  onion  fauce  in  half  an  hour, 
take  your  onions,  peel  them,  and  cut  them  in  thin  Dices,  put 
them  into  milk  and  watery  and  when  the  water  boils  they  will 
be  dene  in  twenty  minutes,  then  throw  them  into  a  cullender 
to  drain ,  and  chop  them  and  put  them  into  a  saucepan  ;  fhake 
in  a  little  hour,  with  a  little  cream  it  you  have  it,  and  a  good 
piece  ot  butter ;  Itir  all  together  over  the  fire  till  the  butter  is 
melted,  and  they  will  be  very  fine,  ft  he  fauce.  is  very  good 
with  rbaft  mutton,  and  it  is  the  belt;  way  of  boiling  onions. 

To  roafi  Venifon. 

TAKE  a  haunch  of  venifon  and  fpk  k ;  take  four  fheets  of 
paper  well  buttered,  put  two  on  the  haunch  ;  then  make  a 
pafte  with  fome  flour,  a  little  butter  and  water  5  roll  it  out 
half  as  bigf  as  your  haunch,  and  put  it  oyer  the  fat  part,  then 
put  the  other  two  fheets  of  paper  on  and  tie  them  with  fome 
pack-thread  lay  it  to  a  brifk  fire,  and  bafte  it  well  all  the 
time  of  roafting  :  if  a  large  haunch  of  twenty-four  pounds  it 
wifi  take  three  hours  and  an  half,  except  it  is  a  verv  large  fire, 
then  three  hours  will  do ;  fmaller  in  proportion.  “ 

To  drefs  a  Haunch  of  Mutton . 

HANG  it  up  for  a  fortnight,  and  drefs  it  as  directed  for  a 
haunch  of  venifon. 

Different  forts  of  Sauce  for  Venifon. 

YOU  may  take  either  of  thefe  fauces  for  venifon.  Currant- 
jelly  wai  men  ;  or  half  a  pint  ol  red-wine,  with  a  quarter  of  a 
pound  of  fugar,  fimmered  over  a  clear  fire  for  five  "or  fix  mi¬ 
nutes;  or  half  a  pint  of  vinegar,  and  a  quarter  of  a  pound  of 
fugar,  fimmered  till  it  is  a  fyrup. 

To  roaji  Mutton ,  uenifo nfajhion. 

TAKE  a  bind-quarter  of  fat  mutton,  and  cut  the  leg  like  a 
haunch  ,  lay  it  in  a.  pan  with  the  backfide  of  it  down,  pour 
a  bourn  of  red-wine  over  it,  and  let  it  lie  twenty-four  hours, 
then  fpit.it,  and  bafte  it  with  the  fame  liquor  and  butter  all  * 
tLe  time  it  is  roafting  at  a,  good  quick  fire,  and  an  hour  and 

*  a  half 


a  half  will  do  it.  Have  a  little  good  gravy  in  a  cup,  and  fweet 
fauce  in  another.  A  good  fat  neck  of  mutton  eats  finely 
done  thus. 

To  keep  V rnifon  or  Hares  fweet ;  or  to  make  them  frejh  when 

they  JUnk, 

IF  your  venifon  be  very  fweet,  only  dry  it  with  a  cloth,  and 
hang  it  where  the  air  comes.  If  you  would  keep  it  any  time, 
dry  it  very  welFwith  clean  cloths,  rub  it  all  over  with  beaten 
ginger,  and  hang  it  in  an  airy  place,  and  it  will  keep  a  great 
while.  If  it  ftinks,  or  is  mufty,  take  fome  lukewarm  water, 
and  wafh  it  clean:  then  take  frefh  milk  and  water  lukewarm, 
and  wafh  it  again  ;  then  dry  it  in  clean  cloths  very  well,  and 
rub  it  all  over  with  beaten  ginger,  and  hang  it  in  an  airy  place. 
"When  you  roaft  it,  you  need  only  wipe  it  with  a  clean  cloth, 
and  paper  it  as  before  mentioned.  Never  do  any  thing  elfe 
to  veniion,  for  all  other  things  fpoil  your  venifon,  and  take 
away  the  fine  favour,  and  this  preferves  it  better  than  any¬ 
thing  you  can  do.  A  hare  you  may  manage  juft  the  fame  way. 

To  roajl  a  Tongue  or  Udder . 

PARBOIL  it  firft,  then  roaft  it,  ftick  eight  or  ten  clones 
about  it  bafte  it  with  butter,  and  have  fome  gravy  and  fweet 
fauce.  An  udder  eats  very  well  done  the  fame  way. 

To  roajl  Rabbits. 

BAST  E  them  with  good  butter,  and  drudge  them  with  a 
jitde  four.  Half  an  hour  will  do  them,  at  a  very  quick  clear 
fire;  and,  if  they  are  very  final],  twenty  minutes  will  do  them. 
Fake  the  liver,  with  a  little  bunch  of  pafley,  and  boil  them, 
and  then  chop  them  very  fine  together.  Melt  fome  good 
butter,  and  put  half  the  liver  and  parfley  into  the  butter ;  pour 
it  into  the  difh,  and  garnifh  the  difh  with  the  other  half. 
Let  your  rabbits  be  done  of  a  fine  light  brown. 

..  i  ’  .  ■ 

To  roajl  a  Rabbit  hare  Jaf don. 

.  J-'ARD  a  rabbit  with  bacon  ;  roaft  it  as  you  do  a  hare,  and 
it  eats  very  well.  But  then  you  mu  ft  make  gravy-fauce;  but 
it  you  do  not  lard  it3  white  fauce. 
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Turlies ,  Pheafants ,  &c,  may  be  larded. 

YOU^  may  lard  a  turkey  or  pheafant,  or  any  thing,  juft  as 
you  like  it. 

To  roaft  a  Fowl  pheafant -fajhion. 

IF  you  fhould  have  but  one  pheafant,  and  want  two  ins 
di(h,  take  a  large  full-grown  fowl,  keep  the  head  on,  and 
trufs  it  juft  as  you  do  a  pheafant ;  lard  it  with  bacon,  hut  do 
not  lard  the  pheafant,  and  nobody  will  know  it. 

RULES  ,to  be  obferved  in  ROASTING., 

IN  the  firft  place,  take  great  care  the  fpit  be  very  clean  5 
and  be  fure  to  clean  it  with  nothing  but  fand  and  water! 
Waih  it  clean,  and  wipe  it  with  a  dry  cloth  j  for  oil,  brick- 
dull,  and  fiich  things  will  fpoil  your  meat* 

BEEF. 

TO  roaft  a  piece  of  beef  about  ten  pounds  will  take  an  hour 
and  an  half,  at  a  good  fire.  Twenty  pounds  weight  will  take 
three  hours,  if  it  be  a  thick  piece  ;  but  if  it  be  a  thin  piece  of 
twenty  pounds  weight,  two  hours  and  an  half  will  do  it ;  and 
fo  on  according  to  the  weight  of  your  meat,  more  or  lefs, 

Obferve,  in  frofty  weather  your  beef  will  take  half  an  hour 
longer. 

MUTTON . 

A  leg  of  mutton  of  fix  pounds  will  take  an  hour  at  a  quick 
fire  ;  if  frofty  weather,  an  hour  and  a  quarter  ;  nine  pounds  an 
hour  and  a  half,  a  leg  of  twelve  pounds  will  take  two  hours  ; 
if  frofty,  two  hours  and  a  half ;  a  large  faddle  of  mutton  will 
take  three  hours,  becaufe  of  papering  it ;  a  ftnall  faddle  will 
take  an  hour  and  a  half,  and  fo  on,  according  to  the  fize  •  a 
breaft  will  take  half  an  hour  at  a  quick  fire  ;  a  neck,  if  large 
an  hour;  if  very  fmall,  little  better  than  half  an  hour  ;  a 
ihoulder  much  about  the  lame  time  as  a  leg, 

PORK, 

PORK  mult  be  well  done.  To  every  pound  allow  a  ouar- 
ter_  ot  an  hour :  for  example  :  a  joint  of  twelve  pounds 
weight,  three  hours ;  and  fo  on :  if  it  be  a  thin  piece  of  that 
two  hours  will  roaft  it. 
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Directions  concerning  Beef,  Mutton ,  and  Fork. 

,  f  HESE  three  you  may  balte  with  line  nice  drippings  Eg 
fure  your  lire  be  very  good  and  briik  ;  but  do  not  lay  your 
meat  too  near  the  fire,  for  fear  of  burning  or  fcorchino-. 

O  ( 

VEAL . 

VEAL  takes  much  the  fame  time  roafling  as  pork;  but  be 
iiiu.  >.0  paper  the  fat  of  a  loin  or  fillet,  and  balte  your  veal 
with  good  butter, 

HOU  S  E-L  A  M  B. 

lr  a  Lrge  fore-quarter,  an  hour  and  a  half ;  if  a  final!  one^ 
an  nour.  The  outfide  mult  be  papered,  baited  with  good 
butter,  .and  you  mult  have  a  very  quick  fire.  If  a  leg,  about 

lures  quarters  of  an  hour  ;  a  neck,  a  brealt  or  fhoulder,  three 
quarters  of  an  hour  ;  if  very  Imall,  half  an  hour  will  do. 

A  PIG . 

Iy  juft  killed,  an  hour ;  if  killed  the  day  before,  an  hour 
siiu  a  quarter ;  if  a  very  large  one,  an  hour  and  a  half.  But 
the  bell  way  to  judge,  is  when  the  eyes  drop  out,  and  thefkin 
as  grown  very  hard  ;  then  you  mull  rub  it  with  a  coajrfe 
doth,  with  a  good  piece  of  butter  rolled  in  it,  till  the  crack¬ 
ling  is  criqp  and  of  a  fine  light  brown. 

A  HARE . 

,  Y0U  a  quick  fire.  If  it  be  a  fmall  hare,  put 

three  pints  of  milk  and  half  a  pound  of  frelh  butter  in  the 
dripping-pan,  which  mult  be  very  clean  and  nice  ;  if  a  large 
one,  two  quarts  of  milk  and  half  a  pound  of  frelh  butter, 
xou  mult  balte  your  hare  well  with  this  all  the  time  it  is 

roafiing  ;  and  when  the  hare  has  foaked  up  all  the  butter  and 
mik  it  will  be  enough. 

A  TURKEY; 

%  ^  niidaling  turkey  will  take  an  hour;  a  very  large  one,  an 
iiour  and  a  quarter ;  a  final!  one,  three  quarters  of  an  hour. 
You  mull  paper  the  bread  till  it  is  near  done  enough,  then 

take  the  paper  off  and  froth  it  up.  Your  fire  mult  be  very 
good.  1 
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A  G  0,0  S  E. 

Obferve  the  fame  rules.  .  ; 

FOWLS. 

A  large  fowl,  three  quarters  of  an  hour;  a  middling  one, 
half  an  hour  ;  very  fmali  chickens,  twenty  minutes.  Your 
lire  mu  ft  be  very  quick  and  clear  when  you  lay  them  down. 

FAME  DUCKS . 

Obferve  the  fame  rules. 

WILD  DUCKS. 

Twenty  minutes;  if  you  love  them  well  done,  twenty- 
five  minutes. 

TEAL,  W  1  G  E  0  N,  &c. 

Obferve  the  fame  rules. , 

WOODCOCKS . 

Twenty*  five  minutes. 

PARTRIDGES  and  SNIPE  S. 
Twenty  minutes. 

)  '  '  -  -  -  . 

PIGEONS  and  LARKS. 

Twenty  minutes. 

Dire  Elions  concerning  Poultry. 

IF  your  fire  is  not  very  quick  and  clear  when  you  lay  your 

poultry  down  to  roaft,  it  will  not  eat  near  fo  fweet,  or  look  -■ 
fo  beautiful  to  the  eye. 

To  hep  Meat  hot. 

THE  beft  way  to  keep  meat  hot,  if  it  be  done  before  your 
company  is  ready,  is  to  let  the  difti  over  a  pan  of  boiling  water; 
cover  the  djfh  with  a  deep  cover  fo  as  not  to  touch  the  meat, 
and  throw  a  cloth  over  all.  Thus  you  may  keep  your  meat 
hot  a  long  time,  and  it  is  better  than  over-roafting  and  fpoil- 

ina 
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Ing  the  meat.  The  fteam  of  the  water  keeps  the  meat  hot, 
and  does  not  draw  the  gravy  out,  or  draw  it  up  ;  whereas  if  you 
fet  a  difh  of  meat  any  time  over  a  chaffing-difh  of  coals,  it 
will  dry  up  all  the  gravy,  and  fpoil  the  meat. 

To  drefs  GREENS,  ROOTS,  &c. 

ALWAYS  be  very  careful  that  your  greens  be  nicely  pick¬ 
ed  and  wafhed.  You  fhould  lay  them  in  a  clean  pan,  for  fear 
of  land  or  dull,  which  is  apt  to  hang  round  wooden  veffels. 
Boil  all  your  greens  in  a  copper  fauce-pan  by  themfdves,  with 
a  great  quantity  of  water.  Roil  no  meat  with  them,  for  that 
difcolours  them,  life  no  iron  pans,  &c.  for  they  are  not 
proper  ;  but  let  them  be  copper,  hrafs,  or  filler. 

To  drefs  Spinach . 

PICK  it  very  clean,  and  wafh  it  in  five  or  fix  waters  ;  put 
it  in  a  fauce-pan  that  will  juft  hold  it,  throw  a  little  fa  It  over 
it,  and^  cover  the  pan  clofe.  Do  not  put  any  water  in,  but 
ihake  the  pan  often.  You  muft  put  your  fauce-pan  on  a  clear 
quick  fire.  As  foon  as  you  find  the  greens  are  fhrunk  and 
fallen  to  the  oottom,  and  that  the  liquor  which  comes  out  of 
them  boils  up,  they  are. enough.  Throw  them  into  a  clean 
fieve  to  drain,  and  juft  give  them  a  little  fqueeze.  Lay  them 
in  a  plate,  and  never  put  any  butter  on  it,  but  put  it  in  a  cup. 

To  drefs  Cabbages ,  &c. 

CABBAGE,  and  all  forts  of  young  fprouts,  muft  be  boil¬ 
ed  m  a  great  deal  of  water.  When  the  ftalks  are  tender,  or 
tall  to  the  bottom,  they  are  enough  ;  then  take  them,  off, ’be- 
they  lofe  tneir  colour.  Always  throw  fait  in  your  water 
beiore  you  put  your  greens  in.  Young  fprouts  you  fend  to 
tabie juft  as  they  are,  hut  cabbage  is  heft  chopped  and  put  in¬ 
to  a  iauce-pan  with  a  good  piece  of  butter,  ftirring  it  for  about 

five  or  fix  minutes,  till  the  butter  is  all  melted,  and  then 
lend  it  to  table. 

To  drefs  Carrots. 

LEI  them  be  fcraped  very  clean,  and  when  they  are  e- 
nough  rub  them  in  a  dean  cloth,  then  H ice  them  into  a  plate, 
and  pour  fome  melted  butter  over  them.  If  they  are  youm* 
Ipiing  carrots,  hall  an  hour  will  boil  them ;  if  large,  an  hour; 
but  old  Sandwich  carrots  will  take  two  hours. 
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To  drefs  Turnips . 

THEY  eat  befi:  boiled  in  the  pot,  and  when  enough  take? 
them  out  and  put  them  in  a  pan  and  mafh  them  with  butter 
and  a  little  fait,  and  fend  them  to  table.  But  you  may  do 
them  thus :  pare  your  turnips,  and  cut  them  into  dice,  as  big 
as  the  top  of  one’s  finger ;  put  them  into  a  clean  fauce-pan, 
and  juft  cover  them  with  water.  When  enough,  throw  them 
into  a  (leve  to  drain,  and  put  them  into  a  fauce*pan  With  a 
good  piece  of  butter ;  ftir  them  over  the  fire  for  five  or  fix 
minutes*  and  fend  them  to  table. 

To  drefs  Parfwps, 

THE  f  fhould  be  boiled  in  a  great  deal  of  water,  and  when 
you  find  they  are  foft  (which  you  will  know  by  running  a  fork 
into  them)  take  them  up,  and  carefully  fcrape  all  the  dirt  off 
them,  and  then  with  a  knife  fcrape  them  all  fine,  throwing 
away  all  the  fticky  parts,  and  fend  them  up  plain  in  a  dilbf 
with  melted  butter. 

^  t 

To  drefs  Broccoli / 

STRIP  all  the  little  branches  off  till  you  come  to  the  top 
one,  then  with  a  knife  peel  off  all  the  bard  outfidefkin,  which 
is  on  the  ftalks  and  little  branches,  and  throw  them  into  wafer* 

Have  a  ftew-pan  of  water  with  forrie  fait  in  it :  when  it  boils 
put  in  the  broccoli,  and  when  the  ftalks  are  tender  it  is 
enough,  then  fend  it  to  table  with  a  piece  of  toafted  bread 
foaked  in  the  water  the  broccoli  is  boiled  in  under  it,  the 
fanrn  way  as  afparagus,  with  butter  in  a  cup.  The  French 
eat  oil  and  vinegar  with  it. 

To  drefs  Potatoes . 

YOU  muft  boil  them  in  as  little  water  as  you  can,  without  1 
burning  the  fauce  pan.  Cover  the  fauce-pan  clofe,  and  when  ' 
the  fkin  begins  to  crack  they  are  enough.  "Drain  all  the  water 
out,  and  let  them  ftand  covered  for  a  minute  or  two ;  then  peel 
them,  lay  them  in  your  plate,  and  pour  fome  melted  butter  over 
'  them.  The  beft  way  to  do  them  is,  when  they  are  peeled  to 
lay  them  on  a  gridiron  till  they  are  of  a  fine  brown,  and  fend 
them  to  table.  Another  way  is  to  put  them  into  a  fauce-pan 
with  feme  good  beef  dripping,  cover  them  clofe,  and  fhake 
the  fauce-pan  often  for  fear  of  burning  to  the  bottom.  When 
they  are  of  a  fine  brown,  and  crifp,  take  them  up  in  a  plate, 

then 
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then  put  them  into  another  for  fear  of  the  fat,  and  put  butter 
in  a  cup.  1 

To  drefs  Cauliflowers . 

■  „  ZAP  y0U-r  flo"rers>  cu£  off  a!1  the  green  part,  and  then 
i  lK  ihe  flowers  into  four,  and  lay  them  into  water  for  an  hour  • 

then  have  feme  milk  and  water  boiling,  nut  in  the  cauli¬ 
flowers,  and  oe  lure  to  ikim  the  fauce-pan  well.  When  the 
jre  £encjer’  take  them  carefully  up,  and  put  them  into  a 
cullender  to  drain  :  then  put  a  fpoonful  of  water  into  a  clean 
ftew  pan  with  a  little  dull  of  flour,  about  a  quarter  of  a  pound 
of  butter,  and  {hake  it  round  till  it  is  all  finely  melted  with 
a  httxe  pepper  and  fait  ;  then  take  half  the  cauliflower  and  cut 
n  as  you  would  for  pickling,  lay  it  into  the  ftew-pan,  turn  it, 
and  fhake  the  pan  round.  Ten  minutes  will  do  it.  Lay  the 
dewed  in  the  middle  of  your  plate,  and  the  boiled  round  it. 

1  our  the  butter  you  did  it  in  over  it,  and  fend  it  to  table. 

Another  way . 

!he  c.aul*flower  folks  off,  leave  a  little  green  on, 
and  bod  them  m  fprmg  water  and  fait :  about  fifteen  minutes 
will  do  them.  Take  them  out  and  drain  them  ;  fend  them 
whole  in  a  dilh,  with  fome  melted  butter  in  a  cup. 

% 

To  drefs  French  Beans. 

FIRST  firing  them,  then  cut  them  in  two,  and  afterwards 
across :  but  if  you  would  do  them  nice,  cut  the  bean  into 
tour,  and  then  acrois,  which  is  eight  pieces.  Lay  them  into 
water  ana  fait,  and  when  your  pan  boils  put  in  fome  fait  and 
the  Beans  ;  when  they  are  tender  they  are  enough  :  they  will 
be  foon  done.  Take  care  they  do  not  lofe  their  fine  green, 
l^ay  them  m  a  plate,  and  have  butter  in  a  cup. 

To  drefs  Artichokes . 

WRING  off  the  (talks,  and  put  them  into  the  water  cold, 
with  the  tops  downwards,  that  all  the  duft  and  fand  may 

do -hem  ”  ^  th®  water  boils>  an  hour  and  a  half  will 

To  drefs  Afparagus . 

SCRAPE  all  the  ftalks  very  carefully  till  they  look  white, 
tlien  cut  all  tne  ftalks  even  alike,  throw  them  into  water,  and 
have  ready  a  ftew-pan  boiling.  Put  in  fome  fait,  and  tie  the 

^  afparagug 
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afparagus  in  little  bundles.  Let  the  water  keep  boiling,  anrl 
when  they  are  a  little  tender  Cake  them  up.  If  you  boi!  them 
too  much  you  lofe  both  colour  and  tafte.  Cut  the  round  of  a 
imall  loaf,  about  half  an  inch  thick,  toaft  it  brown  on  both 
iides,  dip  it  in  the  afparagus  liquor,  and  Jay  it  in  your  difli : 
pom  a  httie  butter  over  the  toaft,  then  lay  your  afparagus  on 
the  toaft  all  round  the  difh,  with  the  white  tops  outward, 
loo  not  pour  butter  ever  the  afparagus,  for  that  makes  them 

greaiy  to  the  fingers,  but  have  your  butter  in  a  bafon,  and 
lend  it  to  table. 

Directions  concerning  Garden  Things,. 

MOST  people  fpoil  garden  things  by  overboiling  them. 
An  things  that  are  green  ftiould  have  a  little  crifpnefs,  for  if 
they  are  over-boiled  they  neither  have  any  fweetnefs  or 
beauty. 

To  drefs  Beans  and  Bacon* 

r  ,,'/y  *  y°u  dreis  beans  and  bacon,  boil  the  bacon  by  it- 

and  the  beans  by  themfelves,  for  the  bacon  will  fpoil  the 
colour  of  the  beans.  Always  throw  fome  fait  into ‘the  water 
and  fome  parfley,  nicely  picked.  When  the  beans  are  enough 
(which  you  will  know  by  their  being  tender),  throw  them  in¬ 
to  a*  cullender  to  drain.  Take  up  the  bacon  and  (kin  it  * 
throw  fome  rafpings  of  bread  over  the  top,  and  if  you  have 
an  iron  make  it  red  hot  and  hold  over  it,  to  brown  the  top  of 
the  bacon  5  if  you  have  not  one,  fet  it  before  the  fire  to 
browo.  Lay  the  beans  in  the  difii,  and  the  bacon  in  the 

mioafe  on  the  top,  and  fend  them  to  table  with  parfley  and 
butter  m  a  bafon. 

-1-  ‘  >  . 

To  make  Gravy  for  a  Turkey ,  or  any  Sort  'of- Fowls. 

,  *  A?E  a  po0!?dof  the  Iean  Part  of  the  beef,  hack  it  with  a 

unle,  110ur.1t  well,  have  ready  a  (lew  pan  with  a  piece  of  frefti 

butter.  W  hen  the  butter  is  melted  put  in  the  beef,  fry  it  till 
ir.  is  crown,  and  then  pour  in  a  little  boiling  water;  fhake  it 
.round,  and  then  fill  up  with  a  tea-kettle  of  boiling  water. 

it  altogether,  and  put  in  two  or  three  blades  of  mace, 
lour  or  five  cloves,  fome  whole  pepper;  an  onion,  a  bundle  of 
Iweet  herbs,  a  little  cruft  of  bread  baked  brown,  and  a  little  ' 
piece  or  carrot.  Cover  it  clofe,  and  let  it  flew  till  it  is  as 

good  as  you  would  have  it.  This  will  make  a  pint  of  rich 
gravy.  1 
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To  make  Veal ,  Mutton ,  or  Beef  Gravy . 

T AKE  a  rafher  or  two  of  bacon  or  bam,  lay  it  at  the  bot¬ 
tom  of  your  ftew-pan  ;  put  vour  meat,  cut  in  thin  bices,  over 
it  ;  then  cut  fomq  onions,  turnips,  carrots,  and  cellery,  a 
little  thyme,  and  put  over  the  meat,  with  a  little  all-fpice  5 
put  a  little  water  at  the  bottom,  then  fet  it  on  the  fire,  which 
muft  be  a  gentle  one,  and  draw  it  till  it  is  brown  at  the  bot- 
torn  (which  you  may  know  by  the  pan’s  biffing),  then  pour 
coning  watei  over  n,  and  flew  it  gently  for  one  hour  and  a 
half:  if  a  final!  quantity,  lefs  time  will  do  it.  Seafon  it  with 
fait.  . 

To  burn  Butter  for  thickening  of  Sauce. 

SET  your  butter  on  the  fire,  and  let  it  boil  till  it  is  brown, 
then  fhake.in  fome  flour,  and  Air  it  all  the  time  it  is  on  the 
fire  till  it  is  thick.  Put  it  by,  and  keep  it  for  ufe.  A  little 
piece  is  what  the  cooks  ufe  to  thicken  and  brown  their  fauce  ; 
but  there  are  few  ftomachs  it  agrees  with,  therefore  feldonx 
make  ufe  of  it. 

To  make  Gravy . 

If  you  live  in  the  country,  where  you  cannot  always  have' 
gravy- meat,  when  your  meat  comes  from  the  butcher’s  take  a 
piece  of  beef,  a  piece  of  veal,  and  a  piece  of  mutton  :  cut 
them  into  as  foiall  pieces  as  you  can,  and  take  a  large  deep 
iauce-pan  with  a  cover,  lay  your  beef  at  bottom,  then  your 
mutton,  then  a  very  little  piece  of  bacon,  a  flice  or  two  of 
carrot,  fome  mace,  cloves,  whole  pepper  black  and  white,  a 
large  onion  cut  in  flices,  a  bundle  of  fweet  herbs,  and  then 
iav-in  your  veal.  Cover  it  clofe  over  a  flow  fire  for  fix  or 
leven  minutes,  fhaking  the  fauce-pan  now  and  then  •  then 
ihake  fome  flour  in,  and  have  ready  fome  boiling  water  ;  pour 
it  in  till  you  cover  the  meat  and  fomething  more.  Cover  it 
clofe,  and  let  it  Aew  till  it  is  quite  rich  and  good  ^  then  lea- 
ion  it  to  your  tafte  with  fait,  and  Hr  a  in  it  "off.  This  will 
r  mo  ft  things. 

C1 0  lake  a  Leg  of  Beef. 

DO  It  juft  in  the  fame  manner  as  before  dire&ed  in  the 
jmaki.ig  gravy  foi  ioups,  &c.  and  when  it  is  baked,  ftrain  it 
through  a  coarfe  fieve.  Pick  out  all  the  finews  and  fat,  put 
them  into  a  fauce-pati  with  a  few  fpoonfuls  of  the  gravy,  a  lit¬ 
tle  red-wine,  a  little  piece  of  butter  rolled  in  flour,  and  fome 

^  2  muftard. 
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muftard  ;  {hake  your  fauce-pan  often,  and  when  the  fauce  is 
hot  and  thick,  difh  it  up,  and  fend  it  to  table.  It  is  a  pretty 


To  bah  an  Ox's  , Head . 


DO  juft  In  the  fame  manner  as  the  leg  of  beef  is  directed 
to  be  done  in  making  the  gravy  for  foups,  C&c.  and  it  does  full 
as  well  for  the  fame  ufes,^  if  it  fhould  be  too  ftrong  for  any 

tning  you  want  it  for5  it  is  only  putting  fome  hot  water  to  it. 
Cold  water  will  fp<ril  it. 


To  boil  Pickled  Pork. 


. for(;  y.°u  put  it  in  when  the  water  boils.  '  If  a  middling 
pmee,  an  boor  will  boil  it;  if  a  very  large  piece,  an  hour  and 

a  naif,  or  two  hours.  If  you  boil  pickled  pork  too  long-  if 
will  go  to  a  jelly. 


C- H  A  P.  IL 


M  a  i>  e  Dishes.  h. 

To  drefs  Scotch  Coll  ops. 

* 

of  fillet  of  veal,  cut  it  in  thin  pieces,  about 
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To  drefs  White  Scotch  Col/ops. 

GUT  the  veal  the  fame  as  for  Scotch  collops  ;  throw  them 
Into  a  ftew-pan  ;  put  iome  boiling  water  over  them,  and  ftir 
“  them  about,  then  (train  them  off;  take  a  pint  of  good  veal 
broth,  and  thicken  it;  add  a  bundle  of  fw.ee  jt  herbs,  with 
fome  mace  ;  ^  put  fweet-bread,  force-meat  balls,  and"  frefh 
mu  (brooms,  if  no  frefli  to  be  had,  ufe  pickled  ones  waffled  in 
warm  water  ;  flew  them  about  fifteen  minutes  ;  add  the  yolk 
of  one  egg  and  half,  and  a  pint  of  cream  ;  beat  them  well  to- 
gether  with  fome  nutmeg  grated,  and  keep  ftirring  till  it  boils 
up  5  add  the  juice  o[  a  quarter  oi  a  lemon,  then  put  it  in  your 

difh.  Garnifli  with  lemon. 

\  * 

v  •'  € 

To  drefs  a  Fillet  of  Veal  with  Collops , 

FOR  an  alteration,  take  a  fmall  fillet  of  veal,  cut  what 
collops  you  want,  then  take  the  udder  and  fill*  it  with  force¬ 
meat,  roll  it  round,  tie  it  with  a  pack-thread  acrofs,  and 
i  oad  it ;  lay  your  collops  in  the  diflh,  and  lay  your  udder  in 
the  middle,*  Garnifli  your  difhes  with  lemon* 

To  make  Force-meat  Balls . 

f  NOW  y°u  are  to  obferve,  that  force-meat  halls  are  a  Great 
addition  to  all  made  difhes  ;  made  thus  :  take  half  a  pound  of 
veal,  and  half  a  pound  of  met,  cut  fine,  and  beat  in  a  marble 
mortar  or  wooden  bowl ;  have  a  few  fweet-  herbs  Hired  fine 
a  littie  mace  dried  and  beat  fine,  a  fmall  nutmeg  grated,  or 
half  a  large  one,  a  little  lemon-peel  cut  very  fine,  a  little  pep¬ 
per  and  fait,  and  the  yolks  of  two  eggs ;  mix  all  thefe  well  to¬ 
gether,  then  roll  them  in  little  round  balls,  and  fome  in  little 
long  bails;  roll  them  in  flour,  and  fry  them  brown.  If  they 
are  for  any  thing  of  white  fauce,  put  a  little  water  in  a  fauce - 
pan,  and  when  the  water  boils  put  them  in,  and  let  them  boil 
for  a  few  minutes,  but  never  fry  them  for  white  fauce. 

Truffles  and  Morels  good  in  Sauces  and  Soups . 

TAKE  half  an  ounce  of  truffles  and  morels,  let  them  be 
well  waffled  in  warm  water  to  get  the  fand  and  dirt  out,  then 
fimmer  them  in  two  or  three  fpoonfuls  of  water  for  a  few  mi¬ 
nutes,  then  put  them  with  the  liquor  into  the  fauce.  They 
tnicken  both  fauce  and  loop,  and  give  it  a  fine  flavour. 

c  3  To 
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To  few  Ox  Palates. 

S  TEW  them  very  tender  ;  which  muft  be  done  by  putting 
them  into  cold  water,  and  let  them  flew  very  jfofdy  over  a 
flow  fire  till  they  are  tender,  then  take  off  the  two  (kins, 
cut  them  in  pieces  and  put  them  either  into  your  made-difih 
orfoup;  and  cocks-combs  and  artichoke-bottoms,  cut  fmall, 
and  put  into  the  made^difh.  Garnifh  your  difhes  with  le¬ 
mon,  Iweetbreads  (tewed,  or  white  difhes,  and  fried  for 
brown  ones,  and  cut  in  little  pieces. 

To  Ragoo  a  Leg  of  Mutton, 

TAKE  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right 
way  ox  the  grain,  then  butter  your  ftew-pan,  and  (hake  feme 
flour  into  it  \  dice  half  a  lemon  and  half  an  onion,  cut  them 
very  fmall,  a  little  bundle  of  fweet  herbs,  and  a  blade  of 
mace.  Put  altogether  with  your  meat  into  the  pan,  ftir  it  a 
minute  or  two,  and  then  put  in  fix  fpoonfuls  of  »gravy,  and 
have  ieady  an  anchovy  minced  fmall  ;  mix  it  with  fdrne  but" 

ter  and  dour,  ftir  it  altogether  for  fix  minutes,  and  then  difli 
it  up. 

To  make  a  Brown  Fricafey.  r 

TOU  muft  take  your  rabbits  or  chickens  and  fkin  them, 
then  cut  them  into  fmall  pieces,  and  rub  them  over  with  yolks 
eggs;  ^  Have  ready  home  grated  bread,  a  little  beaten  mace, 
and  a  little  grated  nutmeg  mixt  together,  and  then  roll  them 
in  it  :  put  a  little  butter  into  a  ftew-pan,  and  when  it  is  melt¬ 
ed  put  in  your  meat.  Fry  it  of  a  fine  brown,  and  take  care 
they  do  not  flick  to  the  bottom  of  the  pan,  then  pour  the  but¬ 
ter  from  them,  and  pour  in  half  a  pint  of  brown  gravy,  a 
glals  of  white-wine,  a  few  mufhrooms,  or  two  fpoonfuls  of 
the  pickle,  a  little  fait  (if  wanted),  and  a  piece  of  butter  roll¬ 
ed  in  flour.  When  it  is  of  a  fine  thicknefs  difli  it  up,  and 
fend  it  to  table. 

To  make  a  White  Fricafey. 

TAKE  two  chickens,  and  cut  them  in  fmall  pieces,  put 
them  in  warm  water  to  draw  out  the  blood,  then  put 
them  into  fome  good  veal  broth,  if  no  veal  broth,  a  little  boil¬ 
ing  water,  and  flew  them  gently  with  a  bundle  of  fweet  herbs, 
and  a  blade  of  mace,  till  they  are  tender  5  then  take  out  the 
*wect  nerbs,  add  a  little  flour  and  butter  boiled,  together  to 

&  thicker! 


thicken  it  a  little,  then  add  half  a  pint  of  cream,  and  the 
yolk  of  an  egg  beat  very  fine  ;  feme  pickled  mufh rooms  : 
the  be  ft  way  is  to  put  fome  frefti  mufti  rooms  in  at  firft,  if  no 
frefti  then  pickled  :  keep  ftirring  it  till  it  boils  up,  then  add 
the  juice  of  half  a  lemon,  ftir  it  well  to  keep  it  from  curd¬ 
ling,  then  put  it  in  your  difli,  Garnifh  with  lemon. 

To  fricafey  Rabbits ,  Lamb,  or  VeaL 
Obferve  the  directions  given  in  the  preceding  article. 

A  fecond  Way  to  make  a  White  Fricafey . 

YOU  mu  ft  take  two  or  three  rabbits  or  chickens,  (kin 
inem,  and  lay  them  in  warm  water,  and  dry  them  with  a 
clean  cloth.  Put  them  into  a  ftew-pan  with  a  blade  or  two 
oi  mace,  a  little  black  and  white  pepper,  an  onion,  a  little 
bundle  of  fweet  herbs,  and  do  but  juft  cover  them  with  water: 
flew  them  till  they  are  tender,  then  with  a  fork  take  them 
out,  ftrain  the  liquor,  and  put  them  into  the  pan  again  with 
half  a  pint  of  the  liquor,  and.  half  a  pint  of  cream,  the  yolks 
of  two  eggs  beat  well,  half  a  nutmeg  grated,  a  glafs  of  white - 
wine,  a  little  piece  of  butter  rolled  in  flour,  and  a  gill  of 
mu  (brooms,  keep  ftirring  all  together,  all  the  while  one  way, 
til!  it  is  imooth  and  of  a  fine  thicknefs,  and  then  dilb  it  up. 
Add  what  you  pleafe. 


A  third  Way  of  making  a  White  Fricafey . 

TAKE  three  chickens,  fidn  them,  cut  them  into  final! 
pieces  \  that  is,  every  joint  afunder  5  lay  them  in  warm  wa¬ 
ter,  for  a  quarter  of  an  hour,  take  them  out  and  dry  them 
with  a  cloth,  then  put  them  into  a  ftew-pan  with  milk  and 
water,  and  boil  them  tender:  take  a  pint  of  good  cream,  a 
quarter  of  a  pound  of  butter,  and  ftir  it  till  it  is  thick,  then 
let  it  (land  till  it  is  cool,  and  put  to  it  a- little  beaten  mace, 
half  a  nutmeg  grated,  a  little  fait,  a  gill  of  white- wine,  and  a 
few  mufnrooms  ;  ftir  all  together,  then  take  the  chickens  out 
of  the  ftew-pan,  throw  away  what  they  are  boiled  in,  clean 
the  pan  and  putin  the  chickens  and  fauce  together:  keep  the 
pan  (baking  round  till  they  are  quite  hot,  and  difti  them  up. 
Garnifh  with  lemon.  They  will  be  very  good  without  wine. 

To  fricafey  Rabbits,  Lamb }  Sweetbreads y  or  Tripe . 

'  Do  them  the  fame  way.  , 

C  4  Another 
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Another  Way  to  fricafey  Tripe . 

TAKE  a  piece  of  double  tripe,  and  cut  it  in  pieces  of 
about  two  inches  ;  put  them  in  a  fauce-pan  of  water,  with  an 
onion  and  a  bundle  of  fweet  herbs  ;  boil  it  till  it  is  quite  ten¬ 
der,  then  have  ready  a  bilhemel  made  thus  :  take  fome  lean 
ham,  cut  it  in  thin  pieces  and  put  it  in  a  (lew -pan,  and  fome 
veal,  having  firft  cut  off  all  the  fat,  put  it  over  the  ham  :  cut 
an  onion  m  Dices,  fome  carrot,  and  turnip,  a  little  thyme 
cloves  and  mace,  and  fome  frefh  mufhrooms  chopped  ;  put  a 
little  milk  at  the  oottom,  and  draw  it  gently  over  the  fire" 
be  careful  it  does  not  fcorch  ;  then  putin  a  quart  of  milk  and 
half  a  pint  of  cream,  ftew  it  gently  for  an  hour,  thicken  it 
with  a  nttle  Dour  and  milk,  feafon  it  with  fait  and  a  very  little 
Kian-pepper  bruifed  fine,  then  ftrain  it  off  through  a  tammy 
put  your  tripe  into  it,  tofs  it  up,  and  add  fome  force-meat" 
balls mufhrooms,  and  oyfters  blanched;  then  put  it  into 

lemons^**  ^  garni&  Wlth  °yfiers>  or  fweetbreads,  or 

1 

To  ragoo  Hogs  Feet  and  Ears, 

TAKE  your  ears  out  of  the  pickle  they  ate  foufeil  in,  or 
boil  them  till  they  are  tender,  then  cut  them  into  little  lone 
tnm  bits,  about  two  inches  long,  and  about  a  quarter  of  an 
men  thick:  put  them  into  your  ftew  pan  with  half  a  pint  of 
good  gravy,  a  gla-fs  of  white-wine,  a  good  deal  of  muftar'd; 
a  good  piece  of  butter  rolled  in  flour,  and  a  little  pepper  and 
iak  :  ftir  altogether  till  it  is  of  a  fine  thicknefs,  and  then  difh 

,  UP'  .  \he  hoSs  ieet  not  be  ftewed  but  boiled  tender, 
then  flit  them  in  two,  and  put  the  yolk  of  an  .egg  over  and 
crumbs  of  bread,  and  broil  or  fry  them ;  put  the  ragoo  of 
eais  m  the  middle,  and  the  feet  round  it. 

rF°d;  thl  m?.ke, a  vc7  Pre“y  di(h  fllcd  with  butter  and 

Zf!h  dl  “  a  Itt,e  g00d  gI3vJ’  if  >'ou  Hke  ;t-  Then  only 
cut  bpe  feet  and  ears  m  two.  V  ou  may  add  half  an  onion , 
cut  imall. 

/  •  V  <•  '  )  ,  •  - 

■  V  • 

To  fry  Tripe . 

‘75  inf  Igng  pieces  of  about  three  Inches  wide 
and  all  the  breadth  of  the  double ;  put  it  in  fome  fmall-beer 

batter,  or  yolks  of  eggs;  have  a  large  pan  of  rood  fat 

Z’t  r'f  I516"  take  k  °Ut  and  P«  «  to  drain  ;  difh 
llP  with  plain  butter  m  a  cup. 

>  T$ 
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To  flew  Tripe . 

CUT  it  juft  as.  you  do  for  frying,  and  fet  on  fome  water 
in  a  fauce-pan,  with  two  or  three  onions  cut  in  flices,  and 
fome  fait.  When  it  boils,  put  in  your  tripe.  Ten  minutes 
will  boil  it.  Send  it  to  table  with  the  liquor  in  the  clifh,  and 
the  onions.  Have  butter  and  muftard  in  a  cup,  and  diflu  it 
up.  You  may  put  in  as  many  onions  as  you  like,  to  mix  with 
your  fauce,  or  leave  them  quite  out,  juft  as  you  pleafe. 

A  Fricafey  of  Pigeons . 

TAKE  eight  pigeons,  new  killed,  cut  them  in  fmall  pieces, 
-and  put  them  in  a  ftew-pan  with  a  pint  of  claret  and  a  pint 
of  water. .  Seafon  your  pigeons  with  fait  and  pepper,  a  blade  or 
two  of  mace,  an  onion,  a  bundle  of  fweet  herbs,  a  good  piece 
of  butter  juft  rolled  in  a  very  little  flour  :  cover  it  clofe,  and 
let  them  ftew  till  there  is  juft  enough  for  fauce,  and  then  take 
out  the  onion  and  fweet- herbs,  beat  up  the  yolks  of  three  eggs, 
grate  half  a  nutmeg  in,  and  with  your  fpoon  pufti  the-  meat 
all  to  one  fide  of  the  pan  and  the  gravy  to  the  other  fide,  and 
ftirin  the  eggs;  keep  them  ftirring  for  fear  of  turning  to  curds* 
and  when  the  fauce  is  fine  and  thick  (hake  all  together,  and 
then  put  the  meat  into  the  difti,  pour  the  fauce  over  it,  and 
have  ready  fome  dices  of  bacon  toafted,  and  fried  oyfters  ; 
throw  the  oyfters  all  over,  and  lay  the  bacon  round.  Gar! 
hifh  with  lemon. 

A  Fricafey  of  Lamb  fl ones  and  Svjeetbreads. 

HAVE  ready  fome  lamb-hones  blanched,  parboiled  and 
diced,  and  flour  two  or  three  fweetbreads  ;  if  very  thick,  cut 
them  in  two,  the  yolks  of  fix  hard  eggs  whole  :  a  few  pifta- 
cho-nut  kernels,  and  a  few  large  oyfters  :  fry  thefe  all  of  a 
fine  brown,  then  pour  out  all  the  butter,  and  add  a  pint  of 
drawn-gravy,  the  lamb-ftones,  fome  afparagus  tops  about  an 
inch  long,  fome  grated  nutmeg,  a  little  pepper  and  fait,  two 
fhalots  (bred  fmall,  andaglafs  of  white-wine.  Stew  all  thefe 
together  for  ten  minutes,  then  add  the  yolks  of  three  eggs 
beat  very,  fine,  with  a  little  white-wine,  and  a  little  beaten 
mace ;  ftir  all  together  till  it  is  of  a  fine  thicknefs3  and  then 
difh  it  up,  Garniih  with  lemon. 


/ 
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hajh  a  Calf’s  Head. 

_  -?OI,u  the,  h“d  almofl  enough,  then  take  the  bed  half,  and 
J.,  a  fharP  k«ife  .take  nicdy  from  the  bone,  with  the  two 

4eat  ci  rn  T  f ' f  •  Cep  difh  befofe  a  good  fire,  and  take 

?rol  an  1  rrof  AeS  r  and  then  hack  k  ™th  a  knife 

....  "d  fl;.:  f a£e  fome  m«meg  all  over,  the  yolks  of  two 

cmmhs  JTy  n‘le  Pe,ppe,r  ?nd  falt’  a  few  fweet  herbs,  feme 
bade  >  °f  ,bread’  and  a  iittIe  lemon-peel,  chopped  very  fine, 

.  ‘  ■  w,Kn  ? llttle  butter,  then  bafte  it  again  ;  keep  the  difh 

turning  that  it  may  be  all  brown  alike:  cut  the  other  half 

and  t0.ngue  mto  little  thin  bits,  and  fet  on  a  pint  of  drawn- 
mr  (awc*-Pan»  *  little  bundle  of  fweet  herbs,  an  o- 

fhalots3  IT •?  P^PP,er  and  fr’lb  a  glafs  of  white-wine,  and  two 
‘lal0tS.;  br011  ai1  tnefe  together  a  few  minutes,  then  drain  it 
through  a  fieve,  and  put  it  into  a  clean  ftew-pan  with  the  halh 
Hour  the  meat  before  you  put  it  in,  and  put  in  a  few  mufti- 
scorns,  a  fpoonful  of  the  pickle,  two  fpoonfuls  of  catchuo,  and 
a  iew  truffles  and  morels ;  ftir  all  thefe  together  for  a  few  mi- 
nutes,  then  beat  up  half  the  brains,  and  ftir  into  the  ftew-pTn 
and  a  little  piece  of  butter  rolled  in  flour.  Take  the  Jther 

cut'fire  a  rS"3’  ^  ^  Up  with  a  httle  Jemon-peel 

le  fir  II  ?,gratCl’  3  litt!e  beaten  mace’  a  frttie 

hale  feme  io7d  •  2  ■  '“u  5?rflc7*  .,he  yoIk  of  an  egg,  and 
have  lome  good  dripping  boiling  m  a  ftew-pan  ;  then  fry  the 

brains  m  little  cakes,  about  as  big  as  a  crown-piece.  ^Frv 

fcs  orbacon°y  ferS’  t ipP?*  “  thc  y°lk  °f  anogg,  toaft  fome 

hm  diffl  b-f  /y  a  fol:ce-meat  ba!ls’  an<1  have  ready  a 
hot  difh ;  if  pewter,  over  a  few  clear  coals ;  if  china,  ovd  a 

p,,n  of  hot  water.  Pour  in  your  halh,  then  lay  in  your  toaft- 

dnh?d’  ?brow.  tbef  force-meat  balls  over  the  halh;  and  gar- 
nifh  the  dill,  With  fried  oyfters,  the  fried  brains,  and  iemon- 

SdfaShttK  lay  the  bacon  round  the  dilhl 


*To  hajh  a  Calf's  Head  white, 

°f  gr3VT’  ?  large  w!nc’RIafs  of  white- 

hrow  into  your  halh  a  few  mulhrooms,  a  few  truffles  and  1 

ton-  ifLP  lb  C(  ’  a  CW  arl!choke  bottoms,  and  afparagus 

he  vo  Lyof  f  laVe  lemt  ?,g00.d  piece  of  better  rolled  in  flour, 
a  f  V°e?gS>  half  a  pint  of  cream,  and  one  fpoonful 

“  n,r00m  ca!chuP;  Ihf  K  together  very  carefully  till  it 


IS 
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Is  of  a  fine  thicknefs ;  then  pour  it  into  your  difh,  and  lay  the 
other  half  of  the  head  as  before  mentioned,  in  the  middle, 
and  garnifh  as  before  directed,  with  fried  oyfters,  brains,  le¬ 
mon,  and  force-meat  balls  fried. 

To  bake  a  Calf's  Head. 

TAKE  the  head,  pick  it  and  wafh  it  very  clean  ;  take  an 
earthen  difh  large  enough  to  lay  the  head  on,  rub  a  little  piece 
of  butter  all  over  the  difh,  then  lay  fome  long  iron  fkewers 
acrofs  the  top  of  the  difh,  and  lay  the  head  on  them  ;  ikewer 
up  the  meat  in  the  middle  that  it  do  not  lie  on  the  difh,  then 
grate  fome  nutmeg  all  over  it,  a  few  fweet  herbs  (bred  finally 
fome  crumbs  of  bread,  a  little  lemon-peel  cut  fine,  and  then 
flour  it  all  over  :  flick  pieces  of  butter  in  the  eyes  and  all  over 
the  head,  and  flour  it  again.  Let  it  be  well  baked,  and  of  a 
fine  brown  ;  you  may  throw  a  little  pepper  and  fait  over  it, 
and  put  into  the  difh  a  piece  of  beef  cut  fmall,  a  bundle  of 
fweet  herbs,  an  onion,  fome  whole  pepper,  a  blade  of  mace, 
two  cloves,  a  pint  of  water,  and  boil  the  brains  with  fome 
fage.  When  the  head  is  enough,  lay  it  on  a  difh,  and  fet  it 
to  the  fire  to  keep  warm,  then  flir  all  together  in  the  difh, 
and  boil  it  in  a  fauce-pan  ;  drain  it  off,  put  it  into  the  fauce- 
pan  again,  add  a  piece  of  butter  rolled  in  flour,  and  the  fage 
in  the  brains  chopped  fine,  a  fpoonfui  of  catchup,  and  two 
fpoonfuls  of  red-wine ,  boil  them  together,  take  the  brains^ 
beat  them  well,  and  mix  them  with  the  iauce  :  pour  it  into 
the  difh,  and  fend  it  to  table.  You  muff  bake  the  tongue 
with  the  head,  and  do  not  cut  it  out.  It  will  lie  the  hand“ 
fomer  in  the  difh. 

To  bake  a  Sheep's  Head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a  Lamb's  Head. 

BOIL  the  head  and  pluck  tender,  but  do  not  let  the  liver 
be  too  much  done.  Take  the  head  up,  hack  it  crofs  and  crofs 
with  a  knife,  grate  fome  nutmeg  over  it,  and  lay  it  in  a  difh, 
before  a  good  fire ;  then  grate  fome  crumbs  of  bread,  fome 
fweet  herbs  rubbed,  a  little  lemon-peel  chopped  fine,  a  very 
little  pepper  and  fait,  and  bafte  it  with  a  little  butter :  then 
throw  a.  little  flour  over  it,  and  juft  as  it  is  done  do  the  fame, 
bafte  it  and  drudge  it.  Take  half  the  liver,  the  lights,  the 
heart  and  tongue,  chop  them  very  fmall*  with  fix  or  eight 

fpoonfuls 
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fpoonfule  of  gravy  or  water;  firft  (hake  feme  flour  over  the 
meat,  and  ftir  it  together,  then  put  in  the  gravy  or  water  " 
good  piece  of  butter  rolled  in  a  little  flour,  a  little  pepper  and 
lait,  and  what  runs  from  the  head  in  the  difli ;  fimmer  all 
together  _a  few  minutes,  and  add  half  a  fpoonful  of  vinegar, 
pour  it  into  your  difh,  lay  the  head  in  the  middie  of  ‘the 
mince-meat,  have  ready  the  other  half  of  the  liver  cut  thin 
with  feme  flices  of  bacon  broiled,  and  lay  round  the  head. 
Cjarnxm  the  aafh  with  lemon,  and  fend  it  to  table. 

Tq  ragoo  a  Neck  of  Veal 

.  €VrTr  a  n^ck  of  v!al  int0  fteaks,  flatten  them  with  a  rolling, 
pm,  feafon  them  with  fait,  pepper,  cloves,  and  mace,  lard 
them  with  bacon,  lemon-peel  and  thyme,  dip  them  in  the 
yolks  pf  eggs,  make  a  ftieet  of  ftrong  cap-paper  up  at  the  four 
corners  in  the  form  of  a  dripping-pan  ;  pin  up  the  corners, 
butter  the  paper  and  alfo  the  gridiron,  and  fet  it  over  a  fire  of 
charcoal  j  put  in  your  meat,  let  it  do  Jeifurely,  keep  it  baft- 
ing  and  turning  to  keep  in  the  gravy ;  and  when  it  it  enough 
have  ready  half  a.  pint  of  ftrong  gravy,  feafon  it  high,  nut  in 
mufhrooms  and  pickles,  force-meat  balls  dipped  in  the  yolks 
of  eggs,  oyfters  dewed  and  fried,  to  lay  round  and  at  the  top 
of  your  difh,  and  then  ferve  it  up.  If  for  a  brown  ragoo, 
put  m  red-wine.  If  for  a  white  one,  put  in  white-wine,  with 

the  y°his  ct  eSSs  beat  up  with  two  or  three  fpoonfuls  of 
cream.  * 

To  ragoo  a  Breaft  of  Veal 

TAKE  your  breaft  of  veal,  put  it  into  a  large  (lew  pan, 
put  m  a  bundle  of  fweet-herbs,  an  onion,  fome  black  and 
white  pepper,  a  blade  or  two  of  mace,  two  or  three  cloves,  a 
very  little  piece  of  lemon-peel,  and  juft  cover  it  with  water  i 
.  en  tender  take  it  up,  bone  it,  put  in  the  bones,  boil 
it  up  Ull  the  gravy  is  very  good,  then  ftrain  it  off,  and  if  you 
have  a  little  rich  beef  gravy,  add  a  quarter  of  a  pint,  put  in 
half  an  ounce  of  truffles  and  morels,  a  fpoonful  or  two  of 
catchup,  two  or  three  fpoonfuls  of  white-wine,  and  let  them 

-  1  °01}  t0Set!ief :  Jn  Ae  mean  time  flour  the  veal,  and  fry  it 
sn  butter  til!  it  is  ot  a  fine  brown,  then  drain  out  all  the  but¬ 
ter,  and  pour  the  gravy  you  are  boiling  to  the  veal,  with  a  few 
mufhrooms  :  boi  all  together  til!  the  fa, ice  is  rich  and  thick, 
and  cut  the  fweetbread  into  four.  A  few  force-meat  balls  are 

proper  ,n  it.  Lay  the  veal  in  the  difh,  and  pour  the  fauce  all 
over  it.  Garnifh  with  lemon. 


Another 


I 
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Another  Way  to  ragoo  a  Breaji  of  Veal . 

YOU  may  bone  it  nicely,  flour  it,  and  fry  it  of  a  fine 
brown,  then  pour  the  fat  out  of  the  pan,  and  the  ingredients 
as  above,  with  the  bones  ,  when  enough,  take  it  out,  and 
ftrain  the  liquor,  then  put  in  your  meat  again,  with  the  in¬ 
gredients,  as  before  dire&ed. 

A  Breaji  oj  Veal  in  Hodge-podge . 

TAKE  a  breaft  of  veal,  cut  the  brifket  into  little  pieces, 
and  every  bone  afunder,  then  flour  it,  and  put  half  a  pound  of 
good- butter  into  a  flew- pan  5  when  it  is  hot,  throw  in  the 
veal,  fry  it  all  over  of  a  fine  light  brown,  and  then  have  ready 
a  tea-kettle  of  water  boiling  ;  pour  it  in  the  flew- pan,  fill  it 
up  and  ftir  it  round,  throw  in  a  pint  of  green  peas,  a  fine  let¬ 
tuce  whole,  clean  wafhed,  two  or  three  blades  of  mace,  a 
little  whole  pepper  tied  in  a  muffin  rag,  a  little  bundle  of 
iweet  herbs,  a  fmall  onion  fluck  with  a  few  cloves,  and  a  little 
fait,  LovCi  it  ciofe,  and  let  it  flew  an  hour,  or  till  it  is  boil¬ 
ed  to  your  palate,  if  you  would  have  foup  made  of  it ;  if  you 
would  only  have  fauce  to  eat  with  the  veal,  you  muft  flew  it 
till  there  is  juft  as  much  as  you  would  have  for  fauce,  and 
feafon  it  with  fait  to  your  palate;  take  out  the  onion,  fweet 
herbs,  and  fpice,  and  pour  it  all  together  into  your  difh.  It 
is  a  fine  difh,  If  you  have  no  peas,  pare  three  or  four  cu~ 
cumbers,  icoop  out  the  pulp,  and  cut  it  into  little  pieces,  and 
take  four  or  five  heads  of  celery,  clean  waftied,  and  cut  the 
white  part  fmall  ;  when  you  have  no  lettuces,  take  the  little 
hearts  of  favoys,  or  the  little  young  fprouts  that  grow  on  the 
Cud  cabbage-ftaiks  about  as  big  as  the  top  of  your  thumb. 

Note,  if  you  would  make  a  very  fine  difh  of  it,  fill  the  in- 
fide  of  your  lettuce  with  force-meat,  and  tie  the  top  ciofe  with 
a  tlueaa ;  flew  it  till  there  is  but  juft  enough  for  fauce;  fet  the 
lettuce  in  the  middle,  and  the  veal  round,  and  pour  the  fauce 
all  over  it.  Garniili  your  difh  with  rafped  bread,  made  into 
figures  with  your  fingers.  This  is  thecheapeft  way  of  drefling 
a  ored.it  of  veal  to  be  good,  and  ferve  a  number  of  people, 

Vo  collar  a  Breaji  of  Veal, 

1  TAKE  a  very  fharp  knife,  and  nicely  take  out  all  the 
bones,  but  take  great  care  you  do  not  cut  the  meat  through  5 
phut,  all  the  fat  and  meat  oft  the  bones,  then  grate  feme  nut- 

\  ‘  '  meg 
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meg  all  over  the  infide  of  the  veal,  a  very  little  beaten  mace, 
a  little  pepper  and  fait,  a  few  fweet  herbs  hired  fmall,  fome 
pai  Je]  ,  a  little  lemon  pee!  Hired  fmall,  a  few  crumbs  of  bread, 
and  the  bits  of  fat  picked  off  the  bones  ;  roll  it  up  tight,  flick 
one  fkewer  m  to  hold  it  together,  but  do  it  clever,  that  it 
lianas  upright  in  the  diffi:  tie  a  packthread  acrofs  it  to  hold 
it  together,  ipit  it,  then  roll  the  caul  all  round  it,  and  roafl; 
if,  .An  hour  and  a  quarter  will  do  it.  When  it  has  been 
about  an  hour  at  the  lire  take  off  the  caul,  drudge  it  with 
flour,  bafte  it  well  with  frefh  butter,  and  Jet  it  be  of  a  fine 
brown,  b  or  fauce  take  two  pennyworth  of  gravy  beef,  cut 
it  and  hack  it  well,  then  flour  it,  fry  it  a  little  brown,  then 
pour  into  your  ftew-pan  fome  boiling  water,  ftir  it  well  toge¬ 
ther,  men  nil  your  pan  two  parts  full  of  water;  put  in  an 
onion,  a  bundle  of  fweet  herbs,  a  little  cruft  of  bread  toaftedL 
two  or  t  ree  blades  of  mace,  four  cloves,  fome  whole  pepper, 
and  the  bones  of  the  veal.  Cover  it  clofe,  and  let  it  flew  till 
it  is  quite  rich  and  thick  ;  then  ftrain  it,  boil  it  up  with  fome 
trumes  and  morels,  a  few  mufhrooms,,a  fpoonful  of  catchup, 
two  or  three  bottoms  of  artichokes,  if  you  have  them  ;  add  a 
litLe  fait,  juft  enough  to  feafon  the  gravy,  take  the  pack¬ 
thread  off  the  veal,  and  fet  it  upright  in  the  difh  ;  cut  the 
iweetbread  into  four,  and  broil  it  of  a  fine  brown,  with  a  fe  w 
force-meat  balls  fried  ;  lay  thefe  round  the  difh,  and  pour  in 
the  fauce.  Garnilh  the  difh  with  lemon,  and  fend  It  to  table". 

'  A'  V-U 

collar  a  Breajl  of  Mutton a 

tak  Sf Ihffcfn™6  Way’  and  h  cats  vei7  weli-  But  yoa  muft 


Another  good  Way  to  drefs  a  Breajl  of  Mutton. 

.  COLLAR  it  as  before ;  roafl:  it,  and  bafte  it  with  half  a 
pint  or  red-.wine,  and  when  that  is  all  foaked  in,  bafte  it  well 

In  "rl-'A-fl""5  ha’‘e  •  1,1 ule  g°°d  §rav^  fe£  the  mutton  upright 
t  le  difh,  pour  in  the  gravy,  have  fweet  fauce  as  for  veni- 

fon,  and  fend  it  to  table.  Do  not  garnifh  the  difh,  but  be 
fure  to  take  the  fkin  oft  the  mutton. 

i  ne  infide  of  a  furloin  of  beef  is  very  good  done  this  way. 

J{J°U  “°  ,n0r  A6  tne  w,ne>  3  <lU3rt  of  milk,  and  a  quar- 

asVell  Set  r’  PUt  lnt0  the  ^nPP’nS'Pan,  does  full 
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To  force  a  Leg  of  Lamb . 

WITH  a  (harp  knife  carefully  take  out  all  the  meat,  and 
leave  the  ikin  whole  and  the  fat  on  it,  make  the  lean  you  cut 
out  into  force-meat  thus  :  to  two  pounds  of  meat,  add  three 
pounds  of  beef-fuet  cut  line,  and  beat  in  a  marble  mortar  till 
it  is  very  fine,  and  take  away  all  the  Ikin  of  the  meat  and  fuet, 
then  mix  it  with  four  fpoonfuls  of  grated  bread,  eight  or  ten 
cloves,  five  or  fix  large  blades  of  mace  dried  and  beat  fine, 
half  a  large  nutmeg  grated,  a  little  pepper  and  fait,  a  little  le¬ 
mon-peel  cut  fine,  a  very  little  thyme,  fome  parlley,  and  four 
eggs  5  mix  all  together,  put  it  into  the  ikin  again  juft  as  k 
was,  in  the  fame  fhape,  few  it  up,  roaft  it,  bafte  it  with  but¬ 
ter,  cut  the  loin  into  fteaks  and  fry  it  nicely,  lay  the  leg  in  the 
difh  and  the  loin  found  it,  with  ftewed  cauliflower  (as  in  page 
17)  all  round  upon  the  loin  \  pour  a  pint  of  good  gravy  into 
the  difh,  and  fend  it  to  table.  If  you  do  not  like  the  cauli¬ 
flower,  it  may  be  omitted. 

To  hoi l  a  Leg  of  Lamb . 

f  ,  .  *' 

LET  the  leg  be  boiled  very  white.  An  hour  will  do  it. 
Cut  the  loin  into  fteaks,  dip  them  into  a  few  crumbs  of  bread 
and  egg,  fry  them  nice  and  brown,  boil  a  good  deal  of  fpL 
nach,  and  lay  in  the  difti ;  put  the  leg  in  the  middle,  lay  the 
loin  round  it,  cut  an  orange  in  four  and  garnilh  the  difh,  and 
have  butter  in  a  cup.  Some  love  the  fpinach  boiled,  then 
drained,  put  into  a  fauce-pan  with  a  good  piece  of  butter, 
and  ftewed. 

To  force  a  large  Fowl, 

CUT  the  fkin  down  the  back,  and  carefully  flip  it  up  fo  as 
to  take  out  all  the  meat,  mix  it  with  one  pound  of  beef-fuet, 
cut  it  fimall,  and  beat  them  together  in  a  marble  mortar  :  take 
a  pint  of  large  oyfters  cut  final!,  two  anchovies  cut  final],  one 
ihalot  cut  fine,  a  few  fweet  herbs,  a  little  pepper,  a  little 
nutmeg  grated,  and  the  yolks  of  four  eggs  ;  mix  all  together 
and  lay  this  on  the  bones,  draw  over  the  ikin  and  few  up  the 
bacK,^  put  the  fowl  into  a  bladder,  boil  it  an  hour  and  a  quar¬ 
ter,  ficew  iome  oyfters  in  good  gravy  thickened  with  apiece  of 
butter  rolled  in  flour,  take  the  fowl  out  of  the  bladder,  lay  it 
in  your  difh  and  pour  the  fauce  over  it,  Garnifti  with  lemon. 
it  eats  much  better  roafted  with  the  fame  fauce. 


% 
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To  roaft  a  Turkey  the  genteel  Way . 

FIRST  cut  it  down  the  back,  and  v/ith  a  fharp  penknife 
bone  it,  then  make  your  force-meat  thus :  take  a  large  fowl 
ora  pound  of  veal,  as  much  grated  bread,  half  a  pound  of 
luet  cut  and  beat  very  fine,  a  little  beaten  mace,  two  cloves 
half  a  nutmeg  grated,  about  a  large  tea-fpoonful  of  lemon- 
peel,  and  the  yolks  of  two  eggs ;  mix  all  together,  with  a 
little  pepper  and  fait,  fill  up  the  places  where  the  bones  came 
out,  and  fill  the  body,  that  it  may  look  juft  as  it  did  before, 
ew  up  the  back,  and  roaft  it.  \  ou  may  have  oyfter-fauce 
ceiery-.auce,  or  juft  as  you  pleafe ;  put  good  gravy  in  the 
dim,  and  garmlli  with  lemon,  is  as  good  as  anythin?.  Be 
fure  to  leave  the  pinions  on. 


To  Jleiv  a  Turkey  or  FowL 

FIRST  let  your  pot  be  very  clean,  lay  four  clean  Ikewers 
at  the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a 
quart  of  gravy,  take  a  bunch  of  celery,  cut  it  fmall,  and  wafh 
it  very  clean,  put  it  into  your  pot,  with  two  or  three  blades 
o,  mace,  let  it  ftevv  foftly  till  there  is  juft  enough  for  fauce 
then  add  a  good  piece  of  butter  rolled  in  flour,  two  fpoonfuls 
of  red-wine,  two  of  catchup,  and  juft  as  much  pepper  and 
lalt  as  will  feafon  it;  lay  your  fowl  or  turkey  in  the  dilb,  pour 
the  fauce  over  it,  and  fend  it  to  table.  If  the  fowl  or  turkey 
is  enough  before  the  fauce,  take  it  up,  and  keep  it  up  till  the 

fauce  is  boiled  enough,  then  put  it  in,  let  it  boil  a  minute  or 
two,  and  difh  it  up. 

To  flew  a  Knuckle  of  Veah 

BE  fure  let  the  pot  or  fauce-pan  be  very  clean,,  lay  at  the 
bottom  four  clean  wooden  ikewers,  wafh  and  clean  the  knuckle 
very  well,  then  lay  it  in  the  pot  with  two  or  three  blades  of 
mace,  a  little  whole  pepper,  a  little  piece  of  thyme,  a  fmall 
onion,  a  cruft  of  bread,  and  two  quarts  of  wat er.  Cover  it 
down  clofe,  make  it  boil,  then  only  let  it  fimmer  for  two 
hours,  and  when  it  is  enough  take  it  up  ;  lay  it  in  a  difh,  and 
it  ram  the  broth  over  it. 

Another  Way  to  Jhw  a  Knuckle  of  Veal 

CLEAN  it  as  before  dire&ed,  and  boil  it  till  there  is  juft 
enough  for  fauce,  add  one  fpo.onful  of  catchup,  one  of  red- 

4  wine* 
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’wine,  ana  one  of  walnut-pickle.  Tome  truffles  and  morels,  or  fome 
dried  mufhrooms  cut  fmall ;  boil  it  all  together,  take  up  the  knuc¬ 
kle,  lay  it  in  a  dilh,  pour  the  fauce  over  it,  and  fend  it  to  table. 

Note,  it  eats  .very  well  done  as  the  turkey,  before  dire&ed! 

To  ragoo  a  Piece  of  Beef. 

TAKE  a  large  piece  of  toe  flank,  which  has  fat  at  the  top,  cut 
fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top, 
but  no  bones.  The  rump  does  well.  Cut  all  nicely  off  the 
bone  (which  makes  fine  foup) ;  then  take  a  large  (lew-pan*  and 
with  a  good  piece  of  butiei  £r y  it  a  little  brown  all  over,  flour¬ 
ing  your  meat  well  before  you  put  it  into  the  pan,  then  pour  in 
as  much  gravy  as  will  cover  it,  made  thus  :  take  about  a  pound 
of  coarfe  oeei,  a  little  piece  o i  veal  cut  fmall,  a  bundle  offweet 
bsibs,  an  omop,  fome  whole  black  pepper  and  white  pepper, 
two  or  three  laige  blades  of  mace,  lour  or  five  cloves,  a  piece  of 
carrot,  a  little  piece  of  bacon  fteeped  in  vinegar  a  little  while, 
a  cruft  of  bread  toafted  brown  ;  put  to  this  a  quart  of  water,  and 
lei  it  boil  till  halt  is  wafted.  While  this  is  making,  pour  a 
quart  of  boiling  water  into  the  ftew-pan,  cover  it  clofe,  and 
let  it  bedewing  foftly  ;  when  the  gravy  is  done  drain  it,  pour 
it  into  the  pan  where  the  beef  is,  take  an  ounce  of  truffles  and 
morels  cut  imall,  fome  frefti  or  dried  mufhrooms  cut  fmall, 
two  fpoonfuls  of  catchup,  and  cover  it  clofe.  Let  all  this  flew 
till  the  iauce  is  rich  and  thick:  then  have  ready  fome  arti¬ 
choke  bottoms  cut  into  four,  and  a  few  pickled  mufhrooms, 
give  them  a  boil  or  two,  and  when  your  meat  is  tender  and 
your  fauce  quite  rich,  lay  the  meat  into  a  cliih  and  pour  the 
malice  over  it.  Tou  may  add  a  fweetbread  cut  in  fix  pieces,  a 
palate  lie  wed  tender  cut  into  little  pieces,  fome  cocks-combs. 
and  a  few  force-meat  balls.  Thefc  are  a  great  addition,  but 
it  will  be  good  without, 

Note,  for  variety,  when  the  beef  is  ready  and  the  gravy  put 
to  it,  add  a  large  bunch  of  celery  cut  fmall  and  wafhed  clean, 
two  fpoonfuls  of  catchup,  and  a  glafs  of  red-wine.  Omit  all. 
the  other  ingredients.  When  the  meat  and  celery  are  tender, 
and  the  fauce  rich  ana  good,  ferve  it  up.  It  is  alfo  very  good 
this  way  :  take  fix  large  cucumbers,  fcoop  out  the  feeds,  pare 
them,  cut  them  into  flices,  and  do  them  juft  as  you  do  the 
celery. 

To  force  the  Infide  cf  a  Sirloin  of  Beef 

i  AKE  a  fharp  knife,  and  carefully  lift  up  the  fat  of  the  in - 
fide,  take  .out  all  the  meat  clofe  to  the  bone,  chop  it  fmall, 

k)  take 
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lake  a  pound  of  fuel,  and  chop  fine,  about  as  many  crumbs  of 
bread,  a  little  thyme  and  lemon-peel,  a  little  pepper  and  fait, 
naif  a  nutmeg  grated*  and  two  fhalots  chopped  fine  ;  mix  all 
together,  with  a  glafs  of  red-wine,  then  put  it  into  the  fame 
place,  cover  it  with  the  fkin  and  fat,  fkewer  it  down  with  fine 
ikewers,  and  cover  it  with  paper.  Do  not  take  the  paper  off 
till  the  meat  is  on  the  difh.  Fake  a  quarter  of  a  pint  of  red- 
wine,  two  fhalots  fhred  fmall,  boil  them,  and  pour  into  the 
difh,  with  the  gravy  which  comes  out  of  the  meat ;  it  eats 
well.  Spit  your  meat  before  you  take  out  the  infide. 

Another  IVay  to  force  a  Sirloin.  . 

WHEN  it  is  quite  roafled,  take  it  up,  and  lay  it  in  the  difh 
with  the  infide  uppermoft,  with  a  fharp  knife  lift  up  the  fkin, 
hack  and  cut  the  infide  very  fine,  fhake  a  little  pepper  and 
fait  over  it,  with  two  fhalots,  cover  it  with  the  fkin,  and  fend 
it  to  table.  You  may  add  red-wine  or  vinegar,  juft  as  you 
like. 

To  force  the  Infide  ofi  a  Rump  of  Beef. 

YOU  may  do  it  juft  in  the  fame  manner,  only  lift  up  the 
outfide  fkin,  take  the  middle  of  the  meat,  and  do  as.  before 
directed ;  put  it  into  the  fame  place,  and  with  fine  fkewers 
put  it  down  clofe.  > 

A  rolled  Rump  \of  Beef 

CUT  the  meat  all  off  the  bone  whole,  flit  the  infide  down 
from  top  to  bottom,  but  not  through  the  fkin,  fpread  it  open  ; 
take  the  flefh  of  two  fowls  and  beef-fuet,  an  equal  quantity, 
and  as  much  cold  boiled  ham,  if  you  have  it,  a  little  pepper, 
an  anchovy,  a  nutmeg  grated,  a  little  thyme,  a  good  deal  of 
parfley,  a  few  mufhrooms,  and  chop  them  all  together,  beat 
them  in  a  mortar,  with  a  half-pint  bafon  full  of  crumbs  of 
bread  ;  mix  all  thefe  together,  with  four  yolks  of  eggs,  lay  it 
into  the  meat,,  cover  it  up,  and  roll  it  round,  flick  one  fkew¬ 
er  in,  and  tie  it  with  a  packthread  crofs  and  crofs  to  hold  it  to¬ 
gether;  take  a  pot  or  large  fauce-pan  that  will  juft  hold  it,  lay 
a  layer  of  bacon  and  a  layer  of  beef  cut  in  thin  Dices,  a  piece 
of  carrot,  fome  whole  pepper,  mace,  fweet  herbs,  and  a  large 
onion;  lay  the  rolled  beef  on  it,  juft  put  water  enough  to  cover 
the  top  of  the  beef ;  cover  it  clofe,  and  let  it  ftew  very  fofciy  on  a 
flow  fire  for  eight  or  ten  hours,  but  not  too  faff.  When  you 
fina  the  beef  tender,  which  you  will  k now  by  running  a 
fkewer  in tQ  the  meat,  then  take  it  up,  cover  it  up  hot,  boil 

the 


the  gravy  till  it  is  good,  then  drain  it  off,  and  add  feme 
mufhrooms  chopped,  fome  truffles  and  morels  cut  fmall,  two 
fpoonfuls  of  red  or  white  wine,  the  yolks  of  two  eggs  and  a 
piece  of  butter  rolled  in  flour ;  boil  it  together,  fet  the  meat 
before  the  fire*  bafte  it  with  butter,  and  throw  crumbs  of 
bread  all  over  it :  when  the  fauce  is  enough,  lay  the  meat  into 
the  difh,  and  pour  thefauce  over  it.  Take  care  the  eggs  do 
not  curd. 

To  boil  a  Rump  of  Beef  the  French  fajhlon • 

TAKE  a  rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay 
it  into  a  large  deep  pewter  difli  or  ftew-pan,  cut  three  or  four 
g  a  flies  in  it  all  along  the  fide,  rub  the  gaflies  with  pepper  and 
fait,  and  pour  into  the  difli  a  pint  of  red  wine,  as  much  hot 
water,  two  or  three  large  onions  cut  fmall,  the  hearts  of  eight 
or  ten  lettuces  cut  fmall,  and  a  good  piece  of  butter  rolled  in 
a  little  flour  ;  lay  the  flefhy  part  of  the  meat  downwards,  cover 
it  cfofe,  let  it  flew  an  hour  and  a  half  over  a  charcoal  fire,  or  a 
very  flow  coal  fire.  Obferve  that  the  butcher  chops  the  bone 
fo  clofe,  that  the  meat  may  lie  as  flat  as  it  can  in  the  difh* 
When  it  is  enough,  take  the  beef,  lay  it  in  the  difh,  and  pour 
the  fauce  over  it. 

Note,  when  you  do  it  in  a  pewter  difli,  it  is  heft  done  over 
a  chaffing" difli  of  hot  coals,  with  a  bit  or  two  of  charcoal  to 
keep  it  alive. 

Beef  Efcarlot . 

TAKE  a  brifket  of  beef,  half  a  pound  of  coarfe  fugar,  two 
ounces  of  bay-falt,  a  pound  of  common  fait ;  mix  all  toge¬ 
ther,  and  rub  the  beef,  lay  it  in  an  earthen- pan,  and  turn  it 
every  day.  It  may  lie  a  fortnight  in  the  pickle  ;  then  boil  it* 
and  ferve  it  up  either  with  favoys  or  peas- pudding. 

Note,  It  eats  much  finer  cold,  cut  into  fl ices,  and  fent  to 
table. 

Beef  a  la  Daub. 

TAKE  a  rump,  and  bone  it ;  cr  a  part  of  the  leg-of  jnut- 
ton-piece,  or  a  piece  of  the  buttock:  cut  fome  fat  bacon  as 
long  as  the  beef  is  thick,  and  about  a  quarter  of  an  inch 
fquare;  take  eight  cloves,  four  blades  of  mace,  a  little  all- 
ipice,  and  half  a  nutmeg  beat  very  fine  *,  chop  a  good  handful 
of  parfley  fine  ;  fome  fweet  herbs  of  all  forts  chopped  fine, 
arm  feme  pepper  and  fait :  roll  the  bacon  in  tbefe,  and  then, 
take  a  large  larding-pin,  and  put  the  bacon  through  and 
through  the  beet  with  the  larding-pin  ;  when  that  is  done, 
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put  it  in  a  ftew-pan,  with  brown  gravy  enough  to  cover  it. 
Chop  three  blades  of  garlic  very  line,  and  put  in  fome  frefh 
imilhroom  ;  or  champignons,  two  large  onions,  and  a  carrot ; 
flew  it  gently  for  fix  hours  ;  then  take  the  meat  out,  (train 
off  the  gravy,  and  (kirn  all  the  fat  off.  Put  your  meat  and 
gravy  into  the  pan  again  ;  put  a  gill  of  white-wine  into  the 
gravy,  and  if  it  wants  fea Toning,,  feafon  with  pepper  and  fait  ^ 
flew  them  gently  for  half  an  hour  5  add  fome  artichoke-bot¬ 
toms,  truffles  and  morels,  oyfters,  and  a  fpoonful  of  vinegar. 
Put  the  meat  in  a  foup-difh,  and  the  fauce  over  it.  Or  you 
may  put  turnips  cut  in  round  pieces,  and  carrots  cut  round, 
fome  fmall  onions,  and  thicken  the  fauce  ;  then  put  the  meat 
in,  and  flew  it.  gently  for  half  an  hour  with  a  gill  of  white- 
wine.  Some  like  favoys  or  cabbage  ft e wed  and  put  into  the 
fauce. 

To  make  Beef  Alamo  as, 

TAKE  a  fmall  buttock  of  Beef,  or  leg-of-mutton-piece, 
or  a  piece  of  buttock  of  beef ;  alfo  a  dozen  cloves,  eight 
blades  of  mace,  and  fome  all-fpice  beat  very  fine  ;  chop  a 
a  large  handful  of  parfley,  and  all  forts*  of  herbs  very  fine  ;  cut 
your  bacon  as  for  beef  a  la  daub,  and  put  them  into  the  fpice 
and  herbs,  with  fome  pepper  and  fait,  and  thruft  a  large  pin 
through  the  beef ;  put  it  into  a  pot,  and  cover  it  with  water 
chop  four  large  onions  and  four  blades  of  garlic  very  fine,  fix 
bay-leaves,  and  a  handful  of  champignons  ;  putall  into  the 
pot  with  a  pint  of  porter  or  ale,  and  half  a  pint  of  red -wine ; 
cover  the  pot  very  clofe,  and  flew  it  for  fix  hours,  according 
to  the  fize  of  the  piece  ,  if  a  large  piece,  eight  hours  ;  then 
take  the  beef  out,  put  it  in  a  difh,  cover  it  clofe,  and  keep  it 
hot,  take  the  gravy,  and  fkim  all  the  fat  off;  drain  it  through 
a  fieve,  pick  out  all  the  champignons,  and  put  them  into  the 
gravy  ;  feafon  it  with  Kiati  pepper  and  fait,  and  boil  it  up  fif¬ 
teen  minutes;  then  put  the  beef  into  a  foup  difh  and  the  gra¬ 
vy  over  it,  or  cut  it  into  dices  and  pour  the  liquor  over  it  ;  .or 
put  it  into  a  deep  difh,  with  all  the  gravy  into  another  :  when 
cold  cut  it  in  dices,  and  put  fome  of  the  gravy  round  It, 
which  will  be  of  a  ftrong  jelly. 

Beef  Alamode  in  Pieces, 

YOU  muff  take  a  buttock  of  beef,  cut  it  into  two-pound 
pieces,  lard  them  with  bacon,  fry  them  brown,  put  them  into 
a  pot  that  will  juft  hold  them,  put  in  two  quarts  of  broth  or 
gravy,  a  few  fweet  herbs,  an  onion,  fome  mace,  doves,  nut- 
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rneg,  pepper  and  fait  ;  when  that  is  done,  cover  it  clofe,  and 
ftew  it  till  it  is  tender,  fkim  off  all  the  fat,  lay  the  meat  in 
the  di(h,  and  drain  the  fauce  over  it.  You  may  ferve  it  up 
hot  or  cold. 

Beef  Olives: 

TAKE  a  rump  of  beef,  cut  it  into  (leaks  of  half  an  inch 
thick,  cut  them  as  fquare  as  you  can,  and  about  ten  inches 
long,  cut  a  piece  of  fat  bacon  as  wide  as  the  beef,  and  about 
three  parts  as  long,  put  fome  yolk  of  an  egg  on  the  beef,  put 
the  bacon  on  it,  and  the  yolk  of  an  egg  on  the  bacon,  and 
fome  good  favory  force-meat  on  that,  fome  yolk  of  an  egg  on 
the  force-meat,  then  roll  them  up  and  tie  them  round  with  a 
firing  in  two  places,  put  fome  yolk  of  an  egg  on  then  and 
fome  crumbs  of  bread,  then  fry  them  brown  in  a  large  pan  e£ 
good  beef-dripping  ;  take  them  out  and  put  them  to  drain  ; 
take  tome  butter  and  put  into  a  ftew-pan,  melt  it,  and  put  in 
a  Ipoonful  of  flour,  ftir  it  well  till  it  is  fmooth  ;  then  put  a  pint 
of  good  gravy  in,  and  a  gill  of  white  wine,  put  in  the  olives 
and  flew  them '  for  an  hour;  add  fome  mufhrooms,  truffles 
and  morels,  force-meat  balls  and  Tweet-breads  cut  in  fma!l 
iquare  pieces;  fome  ox-pallets  ;  feafon  with  pepper  and  fait, 
and  fqueeze  the  juice  of  half  a  lemon:  tofs  them  up;  be 
careful  to  fkim  all  the  fat  off,  then  put  them  in  your  difh. 
Garnifli  with  beet-root  and  lemon. 

Veal .  Olives . 

CUT  them  out  of  a  leg  of  veal,  and  do  them  the  fame  as 
beef  olives,  with  the  fame  fauce  and  garnifti. 

Beef  Cclieps. 

TA  KE  fome  rump  (leaks, or  any  tender  piece  cut  like  Scotch 
cofiops,  only  larger,  hack  them  a  little  with  a  knife,  and 
flour  them  ;  put  a  little  butter  in  a  ftew-pan,  and  melt  it, 
then  put  in  your  collops,  and  fiy  them  quick  for  about  two 
minutes  ;  put  in  a  pint  of  gravy,  a  little  butter  rolled  in  flour; 
feafon  with  pepper  and  fait ;  cut  four  pickled  cucumbers  in 
thin  dices,  half  a  walnut,  and  a  few  capers,  a  little  onion 
ihred  very  fine  ;  (lew  them  five  minutes,  then  put  them  into 
a  hot  difh,  and  fend  them  to  table.  You  may  put  half  a 
glafs  of  white  write  into  it. 
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To  Jiew  Beef- Steaks, 

TAKE  rump-fteaks,  pepper  and  fait  them*  lay  them  in  a 
ftew-pan,  pour  in  half  a  pint  of  water,  a  blade  or  two  of  mace, 
two  or  three  cloves,  a  little  bundle  of  fweet  herbs,  an  ancho¬ 
vy,  a  piece  of  butter  rolled  in  flour,  a  glafs  of  white-wine, 
and  an  onion  \  cover  them  clofe,  and  let  them  flew  foftly  till 
they  are  tender^  then  take  out  the  fleaks,  flour  them,  fry  them 
in  frefli  butter,  and  pour  away  all  the  fat,  flrain  the  fauce 
they  were  flewecl  in,  and  pour  into  the  pan:  tofs  it  all  up  to¬ 
gether  till  the  fauce  is  quite  hot  and  thick,.  If  you  add  a 
quarter  of  a  pint  of  oyfters,  it  will  make  it  the  better.  Lay 
the  fteaks  into  the  difh,  and  pour  the  fauce  over  them.  Gar™ 
nidi  with  any  pickle  you  like. 

To  fry  Beef -Steaks, 

TAKE  rump- (leaks,  pepper  and  fait  them,  fry  them  in  a 
little  butter  very  quick  and  brown  ;  take  them  out  and  put 
them  into  a  difh,  pour  the  fat  out  of  the  frying-pan,  and 
then  take  half  a  pint  of  hot  gravy,  if  no  gravy,  half  a  pint  of 
hot  water,  and  put  into  the  pan,  and  a  little  butter  foiled  in 
flour,  a  little  pepper  and  fait,  and  two  or  three  fhalots  chop¬ 
ped  fine  ;  boil  them  up  in  your  pan  for  two  minutes,  then'  put 
it  over  the  fteaks,  and  fend  them  to  table. 

A  fecond  Way  to  fry  Beef- Steaks. 

CJT  the  lean  by  itfelf,  and  beat  them  well  with  the  back  of 
a  knire,  fry  them  in  juft:  as  much  butter  as  will  moiften  the 
pan,  pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn  them 
often,  do  them  over  a  gentle  fire,  then  fry  the  fat  by  itfelf 
and  lay  upon  the  meat,  and  put  to  the  gravy  a  glafs  of  red- 
wine,  half  an  anchovy,  a  little  nutmeg,  a  little  beaten  pepper, 
and  a  fhalot  cut  fmall ;  give  it  two  or  three  little  boils,  feafon 
it  with  fait  to  your  palate,  pour  It  over  the  fteaks,  and  fend 
them  to  table. 

Another  Way  to  do  Beef- Steaks. 

CUT  your  fteaks,  half  broil  them,  then  lay  them  in  a  ftew- 
pan,  feafon  them  with  pepper  and  fait,  juft  cover  them  with 
gravy  and  a  piece  of  butter  rolled  in  flour.  Let  them  ftew  for 
half  an  hour,  beat  up  the  yolks  of  two  eggs,  ftir  all  together 
for  two  or  three  minutes,  and  then  ferve  it  up. 
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A  pretty  Side-Dijh  of  "Beef, 

ROAST  a  tender  piece  of  beef,  lay  fat  bacon  all  over  its 
and  roll  it  in  paper,  bade  it,  and  when  it  is  roafted  cut  about 
two  pounds  in  thin  flices,  lay  them  in  a  dew-pan,  and  take 
fix  large  cucumbers,  peel  them,  and  chop  them  fmall,  lay 
over  them  a  little  pepper  and  fait,  and  ftew  them  in  butter  for 
about  ten  minutes,  then  drain  out  the  butter,  and  ihake  fome 
flour  over  them  ;  tofs  them  up,  pour  in  half  a  pint  of  gravy, 
let  them  ftew  till  they  are  thick,  and  difh  them  up. 

Bo  drefs  a  Fillet  of  Beef, 

IT  is  the  infide  of  a  firloin.  You  muft  carefully  cut  it  all 
out  from  the  bone,  grate  fome  nutmeg  over  it,  a  few  crumbs 
of  bread,  a  little  pepper  and  fait,  a  little  lemon-peel,  a  little 
thyme,  fome  parfley  fhred  fmall,  and  roll  it  uptight;  tie  it 
with  a  packthread,  roalt  it,  put  a  quart  of  milk  and  a  quarter 
of  a  pound  of  butter  into  the  dripping-pan,  and  bade  it;  when 
it  is  enough,  take  it  up,  untie  it,  leave  a  little  fkewer  in  it  to 
hold  it  together,  have  a  little  good  gravy  in  the  difh,  and  fome 
fweet  fauce  in  a  cup.  You  may  bade  it  with  red-wine  and 
butter,  if  you  like  it  better ;  or  it  will  do  very  well  with  butter 
only, 

Beef-Steaks  rolled . 

TAKE  three  or  four  beef-beaks,  ilafrtbem  with  a  cleaver, 
and  make  a  force-meat  thus ;  take  a  pound  of  veal  beat  fine  in 
a  mortar,  the  flefh  of  a  large  fowl  cut  fmall,  half  a  pound 
of  cold  ham  chopped  fmall,  the  kidney-fat  of  a  loin  of  veal 
chopped  fmall,  a  fweetbread  cut  in  little  pieces,  an  ounce  of 
truffles  and  morels  firb  dewed  and  then  cut  fmall,  fome  parf- 
3ey,  the  yolks  of  four  eggs,  a  nutmeg  grated,  a  very  little 
thyme,  a  little  lemon-peel  cut  fine,  a  little  pepper  and  fait, 
and  half  a  pint  of  cream  :  mix  all  together,  lay  it  on  your 
be  ales,  roll  them  up  firm,  of  a  good  fize,  and  put  a  little 
fkewer  into  them,  put  them  into  the  dew-pan,  and  fry  them, 
of  a  nice  brown  ;  then  pour  all  the  fat  quite  out,  and  put  in  a 
pint  of  good  fried  gravy,  (as  in  page  19,)  put  one  fpoonfulof 
catchup,  two  fpoonfuls  of  red-wine,  a  few  mufhrooms,  and 
let  them  dew  for  a  quarter  of  an  hour.  Take  up  the  beaks, 
cut  them  in  two,  lay  the  cut  fide  upper  mod,  and  pour  the 
fauce  over  it.  Garnifh  with  lemon. 
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Note,  before  von  put  the  force-meat  into  the  beef,  you  are 
to  ftir  it  all  together  over  a  flow  fire  for  eight  or  ten  minutes. 

To  few  a  Rump  of  Beef, 

HAVING  ooilcd  it  till  it  is  little  more  than  half  enough,  take 
it  tip,  and  peel  off  the  fkin  :  take  fait,  pepper,  beaten  mace, 
grated  nutmeg,  a  handful  of  parfley,  a  little  thyme,  winter- 
favory,  fweet-m a rj ora m ,  all  chopped  fine  and  mixed,  arid  fluff 
them  m  great  holes  in  the  fat  and  lean,  the  reft  fpread  over  it, 
with  the  yolks  of  two  eggs;  fave  the  gravy  that  runs  out,  put 
to  it  a  pint  of  claret,  and  put  the  meat  in  a  deep  pan,  pour  the 
liquor  in,  cover  it  clofe,  and  let  it  bake  two  hours,  then  put 
it  into  the  diiii ,  pour  the  liquor  over  it,  and  fend  it  to  table. 


Another  Way  to  few  a  Rump  of  Beef. 

A  Off  mu  ft  cut  toe  meat  off  the  bone,  lay  it  in  your  flew-, 
pin,  cover  it  with  water,  put  in  a  fpoonful  of  whole  pepper,, 
two  onions,  a  bundle  of  fwe-e't  herbs,  fome  fait,  and  a  pint  of 
red  wine;  cover  it  clofe,  fet  it  over  a  flpve  or  flow  fire  for  four 
hours,  {baking  it  fometirnes,  and  turning  it  four  or  five  times, 
tiQake  gravy  as  xor  ioups  put  in  three  quarts,  keep  it  ftirrino'  till 
dinner  is  ready :  take  ten  or  twelve  turnips,  cut  them  into 
flices  the  broad  way,  then  cut  them  into  four,  flour  them,  and 
fry  them  brown  in  beef-dripping.;  Be  fore  to  let  your  drip¬ 
ping  boil  before  you  put  them  in  ;  then  drain  them  well  from 
tue  rat,  lay  the  beef  in  your  foup-difh,  toaft  a  little  bread  very 
nice  and  brown,  cut  in  tftree-xomer  dice,  lay  them  into  the 
ciiin,  cum  tnm  turnips  likewife  ;  ftrain  in  the  gravy,  and  fend 
it^  to  table.  If  you  have  the  convenience  of  a  ftove,  put 'the 
mfli  over  it  for  five  or  fix  minutes  ;  it  gives  the  liquor  a  fine 
flavour  of  the  turnips,  makes  the.  bread  eat  better,  and  is  4 
addition.  Seaton  it  with  pepper  and  fait  to  your  palate. 


Portugal  Reef, 

TAKE  a  rump  of  beef,  cut  it  off. the  bone,  cut  it  acrofs* 
flour  it,  fry  the  thin  part  brown  in  butter,  the  thick  end  fluff 
witn  inti,  boiled  cheinuts,  an  anchovy,  an  onion,  and  a  little 
pepper.  ^  Stew  it  in  a  pan  of  ftrong  broth,  and  when  it  is 
tendei ,  lay  both  the  filed  and  ftewed  together  in  your  difh  , 
cut  the  fried  in  two  and  lay  on  each  fide  of  the  fiewed,  flrain 
the  gravy  it  was  dewed  in,  put  to  it  fome  pickled  gerkins 
c^opp'.d^  and  boiled  cheinuts,  thicken  it  with  a  piece  of  burnt 

:  :  butter. 
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butter,  give  it  two  or  three  boils  up,  feafon  it. with  fait  to  your 
palate,  and  pour  it  over  the  beef.  Garniili  with  lemon. 

To  flew  a  Rump  of  Beef, \  or  Rrijket ,  the  French  Way . 

TAKE  a  rump  of  beef,  cut  it  from  the  bone  *,  take  half  a 
pint  of  white-port,  and  half  a  pint  of  red,  a  little  vinegar, 
lb  me  cloves  and  mace,  half  a  nutmeg  beat  fine,  fome  parfley 
chopped,  and  all  forts  of  fweet  herbs,  a  little  pepper  and  fait  5 
mix  the  herbs,  fpice,  and  wine  all  together  5  lay  your  beef 
in  an  earthen-pan,  put  the  mixture  over  it,  and  let  it  lay  all 
night,  then  take  the  beef,  and  put  it  into  a  deep  ftew-pan, 
with  two  quarts  of  good  gravy,  the  wine,  fire,  an  onion 
chopped  fine,  fome  carrot,  and  two  or  three  bay  leaves  ,  you. 
may  put  in  fome  thick  raihers  of  bacon  at  the  bottom  of  your 
pan  ;  flew  it  very  gently  for  five  hours,  if  twelve  pounds  5  if 
eight  or  nine,  four  hours,  and  keep  the  ftew-pan  clofe  cover¬ 
ed  :  then  take  the  meat  out  and  drain  the  liquor  through  a 
fieve,  (kim  all  the  fat  off,  put  it  into  your  ftew-pan  with 
fome  truffles  and  morels,  artichoke, bottoms  blanched  and  cut 
in  pieces  ;  or  fome  carrots  and  turnips  cut  as  for  harrico  of 
mutton  ;  or  a  few  favoys  tied  up  in  quarters  and  ft e wed  till 
tender  ;  boil  it  up,  feafon  it  with  a  little  Kian  pepper  and 
fait  to  your  palate,  then  put  the  meat  in  juft  to  make  it  hot : 
difh  It  up,  Garnifh  with  fried  ftppits,  or  lemon  and  beet*5* 
root. 

To  flew  Beef-Gobbets . 

GET  any  piece  of  beef,  except  the  leg,  cut  it  in  pieces 
about  the  bignefs  of  a  pullet’s  egg,  put  them  in  a  ftew-pan, 
cover  them  with  water,  let  them  ftew,  11dm  them  clean,  and 
when  they  have  ftewed  an  hour,  take  mace,  cloves,  and 
whole  pepper  tied  in  a  muflin  rag  loofe,  fome  celery  cut 
fmall,  put  them  into  the  pan  with  fome  fait,  turnips  and  car¬ 
rots,  pared  and  cut  in  ilices,  a  little  parfley,  a  bundle  of  fweet 
herbs,  and  a  large  cruft  of  bread.  You  may  put  in  an  ounce 
of  barley  or  rice,  if  you  like  it.  Cover  it  clofe,  and  let  it  ftew 
till  it  is  tender,  take  out  the  herbs,  fpices,  and  bread,  and 
have  ready  fried  a  French  roll  cut  in  four.  Difh  up  all  to¬ 
gether,  and  fend  it  to  table. 

Beef  Royal, 

TAKE  a  firioin  of  beef,  or  a  large  rump,  bone  it  and  beat 
it -very  well,  then  lard  it  with  bacon,  feafon  it  all  over  with 

fait, 
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fait,  pepper,  mace,  cloves,  and  nutmeg,  all  beat  fine,  Home 
lemon-peel  cut  final!  >  and  fome  fweet  herbs  ;  in  the  mean 
time  make  a  ftrong  broth  of  the  bones ;  take  a  piece  of  butter 
with  a  little  flour,  brown  it,  put  in  the  beef;  keep  it  turning 
often,  till  it  is  brown,  then  ftrain  the  broth,  put  all  to¬ 
gether  into  a  pot,  put  in  a  bay  leaf,  a  few  truffles,  and  fome 
ox  palates  cut  imall ;  cover  it  clofe,  and  let  it  flew  till  it  is 
tender ;  t«ke  out  the  beef,  fkim  off  all  the  fat,  pour  in  a  pint 
of  claret,  fome  fried  oyfters,  an  anchovy,  and  fome  gerkins 
Ihred  fmall  ;  boil  all  together,  put  in  the  beef  to  warm, 
thicken  your  fauce  with  a  piece  of  butter  rolled  in  flour,  or 
bui (broom  powdei,  or  burnt  butter.  Ray  your  meat  in  the 
diih,  pour  the  fauce  over  it,  and  fend  it  to  table.  This  may 
be  eat  either  hot  or  cold* 

A  Tongue  and  Udder  forced , 

FIRST  parboil  your  tongue  and  udder,  blanch  the  tongue 
and  flick  it  with  cloves ;  as  for  the  udder,  you  muff  carefully 
raiie  it,  and  fill  it  with  force-meat  made  with  veal  :  fir  ft  waft 
the  infide  with  the  yolk  of  an  egg,  then  putin  the  force-meat, 
tie  the  ends  clofe  and  fpit  them,  roaft  them,  and  bafte  them 

with  butter  ;  when  enough,  have  good  gravy  in  the  diih,  and 
fweet  fauce  in  a  cup. 

Note,  for  variety  you  may  lard  the  udder.  ^ 

To  fricafey  Neats  Tongues  brown . 

TAKE  neats  tongues,  boil  them  tender,  peel  them,  cut 
them  into  thin  dices,  and  fry  them  in  frefh  butter  ;  then  pour 
out  the  butter,  put  in  as  much  gravy  as  you  fhall  want  for 
iauce,  a  bundle  of  fweet  herbs,  an  onion,  fome  pepper  and 
fait,  and  a  blade  or  two  of  mace,  a  glafs  of  white-wine,  fim~ 
merall  together  half  an  hour;  then  take  out  your  tongue,  ftrain 
the  gravy,  put  it  with  the  tongue  in  the  ftew-pan  again,  beat 
up  the  yolks  of  two  eggs,  a  little  grated  nutmeg,  a  piece  of 
butter  as  big  as  a  walnut  rolled  in  flour,  (hake  all  together  for 
four  or  five  minutes,  diih  it  up,  and  fend  it  to  table. 

To  force  a  Tongue. 

BOIL  it  till  it  is  tender  ;  let  it  ftand  till  it  is  cold,  then  cut 

?  .e  at  root  enc*  °-  ta^e  out  fome  of  the  meat,  chop 
Si  wit i  as  much  heel  fuet,  a  fewr  pippins,  iome  pepper  and 

u  a„ltt,e  maCe  beat’  fome  nutmeg,  a  few  fweet  herbs,  and 
the  yolks  of  two  eggs;  beat  all  together  well  in  a  marble 

mortar ; 
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mortar ;  fluff  it,  cover  the  end  with  a  veal  caul  or  buttered 
paper,  road  it,  bafte  it  with  butter,  and  difh  it  up.  Have  for 
fauce  good  gravy,  a  little  melted  butter,  the  juice  of  an  o- 
range  or  lemon,  arid  feme  grated  nutmeg,;  boil  it  up,  and 
pour  it  into  the  di£h. 

j 

To  Jlew  Neats  Tongues  whole. 

TAKE  two  tongues,  let  them  ftew  in  water  juft  to  cover 
them  for  two  hours,  then  peel  them,  put  them  in  again  with 
a  pint  of  ftrong  gravy,  half  a  pint  of  white-wine,  a  bundle  of 
fweet  herbs,  a  little  pepper  and  fait,  feme  mace,  cloves,  and 
whole  pepper  tied  in  a  muilin  rag,  a  fpoonful  of  capers  chop¬ 
ped,  turnips  and  carrots  diced,  and  a  piece  of  butter  rolled  in 
dour  ;  let  all  ftew  together  very  foftly  over  a  flow  fire  for  two 
hours,  then  take  out  the  fpice  and  fweet  herbs,  and  fend  it  to 
table.  You  may  leave  out  the  turnips  and  carrots,  or  boil 
them  by  themfelves,  and  lay  them  in  a  difti,  juft  as  you  like. 

To  ragoo  Ox  Palates. 

TAKE  four  ox  palates,  and  boil  them  very  tender,  clean 
them  well,  cut  fome  in  fquare  pieces,  and  fome  long  ;  take 
and  make  a  rich  cooley  thus :  put  a  piece  of  butter  in  your 
llew-pan  and  melt  it,  put  a  large  fpoonful  of  flour  to  it,  ftir  it 
well  till  it  is  fmooth  ;  then  put  a  quart  of  good  gravy  to 
it,  chop  three  ihalots,  and  put  in  a  gill  of  Lifbon,  cut 
fome  lean  ham  very  fine  and  put  in,  alfo  half  a  lemon  ;  boil 
them  twenty  minutes,  then  ftrain  it  through  a  fieve,  put  it 
into  your  pan,  and  the  palates,  with  fome  force-meat  balls, 
truffles  and  morels,  pickled  or  frefti  mufhrooms  ftewed  in 
gravy  ;  feafon  with  pepper  and  fait  to  your  liking,  and  tofs 
them  up  five  or  fix  minutes,  then  difti  them  up.  Garnifh 
with  lemon  or  beet-root. 

To  fricafey  Ox  Palates . 

AFTER,  boiling  your  palates  very  tender,  (which  you  muff 
do  by  fetting  them  on  in  cold  water,  and  letting  them  do  foft¬ 
ly,)  then  blanch  and  ferape  them  clean  ;  take  mace,  nutmeg, 
cloves,  and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and 
with  crumbs  of  bread  ;  have  ready  fome  butter  in  a  ftew-pan, 
and  when  it  is  hot  put  in  the  palates  ;  fry  them  brown  on  both 
fides,  then  pour  out  the  fat,  and  put  to  them  fome  mutton  or 
beef  gravy,  enough  for  fauce,  an  anchovy,  a  little  nutmeg,  a 

little 
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Ettle  piece  of  butter  rolled  in  flour,  and  the  juice  of  a  lemon  • 
let  it  fimmer  all  together  for  a  quarter  of  an  hour;  difh  it  up’ 
and  garmlli  with  lemon,  rs> 

To  roajl  Ox  Palates. 

HAVING  boiled  your  palates  tender,  blanch  them,  cut 
Mem  into  dices  about  two  inches  long,  lard  half  with  bacon, 

■  n  have  readY  two  or  three  pigeons  and  two  or  three  chicken- 
peepers,  draw  them,,  trufs  them,  and  fill  them  with  force-meat ; 
let  half  of  tnern  be  nicely  larded,  fpit  them  on  a  bird-fpit, 
tiios :  a  oird,  a  palate,  a  fage  leaf,  and  a  piece  of  bacon  ;  and 
io  on,  a  bird,  a  palate,  a  fage  leaf,  and  a  piece  of  bacon, 
lake  cocks- combs  and  lambs-ftones,  parboiled  and  blanched, 
lard  them  with  little  bits  of  bacon,  large  oyflers  parboiled,  and 
eacn  one  larded  with  one  piece  of  bacon,  put  thefe  on  a  fkewer 

^ith  a  }mf  Piece  of  bacon  and  a  fage  leaf  between  them,  tie 
them  on  a  fpit  and  road:  them,  then  beat  up  the  yolks  of  three 
eggSj,  fome  nutmeg,  a  little  fait  and  crumbs  of  bread  :  bade 
t  ern  with  tnefe  all  the  time  they  are  roafting,  and  have  ready- 
two  mee threads  each  cut  in  two,  fome  artichoke-bottoms  cut 
into  four  and  fried,  and  then  rub  the  difh  with  fhalots :  lay 
the  birds  in  the  middle,  piled  upon  one  another,  and  lay  the 
other  things  all  feparateby  themfelves  round  about  in  the  difh. 
Have  ready  for  fauce  a  pint  of  good  gravy,  a  quarter  of  apint 
ao  apcb°vy,  tne  oyfter  liquor,  a  piece  of  butter 
I0.  ,  m  flour  ;  boil  all  thefe  together  and  pour  into  the  difh, 
with  a  uttie  juice  of  lemon.  Garnifh  your  difh  with  lemon. 


rr* 

1 


r°  &r*fi  a  Leg  of  Mutton  a  la  Roy  ale. 

-  HHiNG  ‘aken  °ff  all  the  fat,  fkin,  and  Ihank-bone,  lard 
V  u  bacon,  feafon  it  with  pepper  and  fait,  and  a  round  piece 

of  about  three  or  four  pounds  of  beef  or  leg  of  veal,  lard  it, 

nave  reaay  fome  hog’s  lard  boiling,  flour  your  meat,  and  give 
Ha  colour  in  tne  lard,  then  take  the  meat  out  arid  put  it  into 
a  pot,  with  a  bundle  ot  fweet  herbs,  fome  parflev,  an  onion 
ii tick  with  cloves,  two  or  three  blades  of  mace,  fome  whole 
pepper,  and  three  quarts  of  gravy  j  cover  k  close,  and  let  it 

T  „  3  C  I*.  •  (•  ^  ^  b  get  ready  a  fweet- 

biead  fpht,  cut  into  four,  and  broiled,  a  :w  truffles  and  mo-' 
ie!s  tie  wed  ill  a  quarter  of  a  pint  of  ftr  g  gravy,  a  glafs  of 
rcc.-wine,  a  few  mmVooms,  two  fpoo.  bus  of  catchup,  and 
lame  afparagus-tops ;  boil  all  thefe  toget!  ,  then  lay  the  mut¬ 
ton  m  the  mioole  of  ure  difh,  cut  the  beef  or  veal  into  Rices, 
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make  a  rim  round  your  mutton  with  the  dices,  and  pour  the 
ragoo  over  it  ;  when  you  have  taken  the  meat  out  of  the  poi9 
ikim  all  the  fat  off  the  gravy  ;  drain  it,  and  add  as  much  to 
the  other  as  will  fill  the  di(h.  Garniih  with  lemon. 

A  Leg  of  Mutton  a  la  Haul  Gout, 

LET  it  hang  a  fortnight  in  an  airy  place,  then  have  ready 
feme  doves  of  garlic,  and  fluff  it  all  over,  rub  it  with  pepper 
and  fait ;  roaft  it,  have  ready  forne  good  gravy  and  red- wins 
in  the  difli,  and  fend  it  to  table. 

To  roaft  a  Leg  of  Mutton  with  Oyfers . 

TAKE  a  leg  about  two  or  three  days  killed,  (luff  it  all  ovbf 
with  oyfters,  and  roaftit.  Garniih  with  horfe-raddifh. 

‘To  roof  a  Leg  of  Mutton  with  Cockles. 

.  STUFF  it  all  over  with  cockles,  and  roaft  it.  Garni  (It 
with  horfe-  raddifh. 

* 

A  Shoulder  of  Mutton  in  Epigram , 

ROAST  it  a  1  mo  ft  enough,  then  very  carefully  take  off  the' 
fkin  about  the  thicknefs  of  a  crown-piece,  and  the  (bank-bone 
with  it  at  the  end  ;  then  feafon  that  fkin  and  (hank-bone  with 
pepper  and  fait,  a  little  lemon-peel  cut  fin  all,  and  a  few  Twee! 
herbs  and  crumbs  of  bread,  then  jay  this  on  the  gridiron,  and 
let  it  be  of  a  fine  brown  ;  in  the  mean  time  take  the  reft  of 
the  meat  and  cut  it  like  a  hafli  about  the  bignefs  of  a  (hilling  ; 
favethe  gravy  and  put  to  it,  with  a  few  fpoonfuls  of  ftrong 
gravy,  half  an  onion  cut  fine,  a  little  nutmeg,  a  little  pepper 
and  fait,  a  little  bundle  of  fweet  herbs,  forne  gerkins  cu! 
very  fmall,  a  few  muftirooms,  two  or  three  truffles  cut  finally 
two  ipoonfuls  of  wine,  either  red  or  white,  and  throw  a 
little,  flour  over  the  meat :  let  all  thefe  flew  together  very 
foftly  for  live  or  fix  minutes,  but  be  fure  it  does  not  boil ; 
take  out  the  fweet  herbs,  and  put  the  hafti  into  the  difti,  lay 
the  broiled  upon  it,  and  fend  it  to  table. 

*  •  i  ,  '  •! 

A  liar ri co  of  Mutton r 

TAKE  a  neck  or  loin  of  mutton,  cut  it  into  thick  chops, 
Hour  them,  and  fry  them  brown  in  a  little  butter  ;  take  them 
out,  and  lay  them  to  drain  on  a  fieve,  then  put  them  into  . a 

7  (lew- 
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flew-pan,  and  cover  them  with  gravy  ;  put  in  a  whole  onion, 
and  a  turnip  or  two,  and  flew  them  till  tender  ;  then  take 
out  the  chops,  {train  the  liquor  through  a  fieve,  and  flrim  off 
all  the  fat,  put  a  little  butter  in  the  flew- pan,  and  melt  it 
with  a  fpoonful  of ’flour,  ftir  it  well  till  it  is  fmooth,  then  put 
the  liquor  in,  and  ftir  it  well  all  the  time  you  are  pouring  it, 
or  it  will  be  in  lumps;  put  in  your  chops  and  a  glafs  of  Lif- 
bon;  have  ready  fome  carrot  aoout  three  quarters  of  an  inch 
long,  and  cut  round  with  an  apple-corer,  fome  turnips  cut 
with  a  turnip-fcoop,  a  dozen  fmall  onions  all  blanched  well ; 
put  them  to  your  meat,  and  feafon  with  pepper  and  fait ; 
ftew  them  very  gently  for  fifteen  minutes,  then  take  out  the 
chops  with  a  fork,  lay  them  in  your  difh  and  pour  the  ragoo 
over  it.  Garnifh  with  beet  root. 

To  French  a  Hind  Saddle  of  Mutton . 

IT  is  the  two  rumps.  Cut  off  the  rump,  and  carefully  lift 
up  the  fkin  with  a  knife  :  begin  at  the  broad  end,  but  be  fure 
you  do  not  crack  it  nor  take  it  quite  off ;  then  take  fome  ftices 
of  ham  or  bacon  chopped  fine,  a  few  truffles,  jfbme  young 
onions,  fomeparfley,  a  little  thyme,  fweet- marjoram,  winter- 
favory,  a  little  lemon-peel,  all  chopped  fine,  a  little  mace  and 
two  or  three  cloves  beat  fine,  half  a  nutmeg,  and  a  little  pep- 
pei  and  fait ;  mix  all  together,  and  throw  over  the  meat  where 
you  took  off  the  fkin,  then  lay  on  the  fkin  again,  and  fatten 
it  with  two  fine  fkewers  at  each  fide,  and  roll  it  in  well  but¬ 
tered  paper.  It  will  take  three  hours  doing  :  then  take  off  the 
paper,  bafte  the  meat,  ftrew.it  all  over  with  crumbs  of  bread, 
and  when  jt  is  of  a  fine  brown  take  it  up.  For  fauce  take  fix 
large  fhalots,  cut  them  very  fine,  put  them  into  a  fauce-pan 
with  two  fpoonfuls  of  vinegar,  and  two  of  white- wine  ;  boil 
them  for  a  minute  or  two,  pour  it  into  the  difh,  and  garnifh 
with  horfe-raddifh. 

Another  French  Way ,  called  St.  Menehout. 

TAKE  the  hind-faddle  of  mutton,  take  off  the  fkin,  lard  it 
with  bacon,  feafon  it  with  pepper,  fait,  mace,  cloves  beat,  and 
nutmeg,  fweet  herbs,  young  onions,  and  parfley,  all  chopped 
fine  ;  take  a  large  oval  or  a  large  gravy-pan,  lay  layers  of 
bacon,  and  then  layers  of  beef  all  over  the  bottom  ;  lay  in  the 
mutton;  then  lay  layers  of  bacon  on  the  mutton,  and  then  a 
layer  of  beef,  putin  a  pint  of  wine,  and  as  much  good  gravy 
as  will  ftew  it,  put  in  a  bay  leaf,  and  two  or  three  fhalots, 
cover  it  clofe,  put  fire  over  and  under  it,  if  you  have  a  clofe 

pan, 


MADE  PLAIN  AND  EASY. 


47 

pan,  and  let  it  ftand  Hewing  for  two  hours  ;  when  done,  take 
it  out,  Hrew  crumbs  of  bread  all  over  it,  and  put  it  into  the 
oven  to  brown,  drain  the  gravy  it  was  Hewed  in,  and  boil  it 
till  there  is  juH  enough  for  fauce,  lay  the  mutton  into  a  difh, 
pour  the  fauce  in,  and  ferve  it  up.  You  muH  brown  it  be¬ 
fore  a  fire,  if  you  have  not  an  oven. 

Cutlets  a  la  Maintenon .  A  very  good  Dijh . 

TAKE  a  neck  of  mutton,  cut  it  into  chops,  in  every  chop 
muft  be  a  long  bone  ;  take  the  fat  off  the  bone,  and  fcrape  it 
clean;  have  fome  bread  crumbs,  parfley,  marjoram,  thyme, 
winter-'favory,  and  bafil,  all  chopped  fine,  grate  fome  nutmeg 
on  it,  fome  pepper  and  fait ;  mix  thefe  all  together,  melt  a 
little  butter  in  a  flew-pan,  dip  the  chop  in  the  butter,  then 
roll  them  in  the  herbs,  and  put  them  in  half  Hieets  of  butter¬ 
ed  paper ;  leave  the  end  of  the  bone  bare,  then  broil  them  on 
a. clear  fire  for  twenty  minutes:  fend  them  up  in  the  paper, 
with  poverroy  fauce  in  a  boat,  made  thus  ;  chop  four  {h  a lots 
fine,  put  them  in  half  a  gill  of  gravy,  a  little  pepper  and  fait, 
and  a  fpoonful  .of  vinegar;  boil  them  up  one  minute,  then 
put  it  in  your  boat. 

"To  male  a  Mutton  Hajh. 

CUT  your  mutton  in  little  bits  as  thin  as  you  can,  Hrew  a 
little  flour  over  it,  have  ready  fome  gravy  (enough  for  fauce) 
wherein  fweet  herbs,  onion,  pepper  and  fait,  have  been  boil¬ 
ed  ;  Hrain  it,  put  in  your  meat,  with  a  little  piece  of  butter 
rolled  in  flour,  and  a  little  fait,  a  lhalot  cut  fine,  a  few  capers 
and  gerkins  chopped  fine  :  tofs  all  together  for  a  minute  or 
two  ;  have  ready  fome  bread  toafied  and  cut  into  thin  fippets, 
lay  them  round  the  difh,  and  pour  in  your  hafh.  Garnifii 
your  difh  with  pickles  and  horfe-raddifli. 

Note,  fome  love  a  glafs  of  red-wine,  or  walnut  pickle. 
You  may  put  jufi  what  you  will  into  a  hafh.  If  the  fippets  are 
toafied  it  is  better. 

To  drefs  Pigs  Petty -Toes. 

iJU T  your  petty-toes  into  a  fauce-pan  with  half  a  pint  of 
water,  a  blade  of  mace,  a  little  whole  pepper,  a  bundle  of 
fweet  herbs,  and  an  onion.  Let  them  boil  five  minutes,  then 
take  out  the  liver,  lights,  and  heart,  mince  them  very  fine, 
grate  a  little  nutmeg  over  them,  and  fhake  a  little  flour  on 
them  ;  let  the  feet  do  till  they  are  tender,  then  take  them  out 

and 
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and  ftrain  the  liquor,  put  all  together  with  a  little  fait,  and  a 
piece  of  butter  as  big  as  a  walnut,  (hake  the  fauce-pan  often, 
let  it  fimmer  five  or  fix  minutes,  then  cut  fome  toafted  fip- 
pets  and  lay  round  the  difh,  lay  the  mince-meat  and  fauce  in 
the  middle,  and  the  petty-toes  fplit  round  it.  You  may  add 
the  juice  of  half  a  lemon,  or  a  very  little  vinegar. 

A  fecond  Way  to  roajl  a  Leg  of  Mutton  vjiib  Oyjlers . 

STUFF  a  leg  of  mutton  with  mutton  fuet,  fait,  pepper, 
nutmeg,  and  the  yolks  of  eggs  ;  then  road:  it,  ftick  it  all  over 
with  cloves,  and  when  it  is  about  half  done,  cut  off  fome  of 
the  under-fide  of  the  flefhy  end  in  little  bits,  put  tliefe  into  a 
pipkin  with  a  pint  of  oyfters,  liquor  and  all,  a  little  fait  and 
mace,  and  half  a  pint  of  hot  water:  flew  them  till  half  the  li¬ 
quor  is  wafted,  then  put  in  a  piece  of  butter  rolled  in  flour, 
fliake  all  together,  and  when  the  mutton  is  enough  take  it 
up  ;  pour  this  fauce  over  it,  and  fend  it  to  table. 

To  drejs  a  Leg  of  Mutton  to  eat  like  Venjfon . 

TAKE  a  bind-quarter  of  mutton,  and  cut  the  leg  in  the 
fhape  of  a  haunch  of  Venifon,  fave  the  blood  of  the  (beep  and 
fteep  it  for  five  or  fix  hours,  then  take  it  out  and  roll  it  in  three 
or  four  fheets  of  white  paper  well  buttered  on  the  infide,-  tie  it 
with  a  packthread,  and  roaft  it,  bafting  it  with  good  beef 
dripping  or  butter.  It  will  take  two  hours  at  a  good  fire,  for 
your  mutton  mull  be  fat  and  thick.  About  five  or  fix  mi- 
aiutes  before  you  take  it  up,  take  off  the  paper,  bafte  it  with 
a  piece  of  butter,  and  fliake  a  little  flour  over  it  to  make  it 
have  a  fine  froth,  and  then  have  a  little  good  drawn  gravy  in 
a  bafon,  and  fweet  fauce  in  another.  Do  not  garnifli  with 
any  thing. 

To  drefs  Mutton  the  Turkijh  Way . 

FIRST  cut  you  meat  into  thin  flices,  then  wafli  it  in  vi¬ 
negar,  and  put  it  into  a  pot  or  fauce-pan  that  has  a  clofe  cover 
to  it,  putin  fome  rice,  whole  pepper,  and  three  or  four  whole 
©nions  ;  let  all  thefe  flew  together,  flamming  it  frequently  ; 
when  it  is  enough,  take  out  the  onions,  and  feafon  it  with 
fait  to  your  palate,  lay  the  mutton  in  the  difh,  and  pour  the 
rice  and  liquor  over  it. 

Note,  The  neck  or  leg  are  the  heft  joints  to  drefs  this  way  : 
put  in  to  a  leg  four  quarts  of  water,  and  a  quarter  of  a  pound 

rice]  to  a  neck,  two  quarts  of  water,  and  two  ounces  of 

rice. 
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Hce.  To  every  pound  of  meat  allow  a  quarter  of  an  hour, 
being  clofe  covered.  If  you  put  in  a  blade  or  two  of  mace, 
and  a  bundle  of  fweet  herbs,  it  will  be  a  great  addition. 
When  it  is  juft  enough  put  in  a  piece  of  butter,  and  take 
care  the  rice  do  not  burn  to  the  pot.  In  all  thefe  things  you 
fhould  lay  fkewers  at  the  bottom  of  the  pot  to  lay  your  meat 
on,  that  it  may  not  Hick. 

A  Shoulder  of  Mutton  with  a  Ragoo  of  Turnips . 

TAKE  a  (boulder  of  mutton,  get  the  blade-bone  taken  out 
as  neat  as  poflible,  and  in  the  place  put  a  ragoo,  done  thus  : 
take  one  or  two  fweetbreads,  fome  cocks-combs,  half  an 
ounce  of  truffles,  fome  mufbrooms,  a  blade  or  two  of  mace,  a 
little  pepper  and  fait  ;  few  all  thefe  in  a  quarter  of  a  pint  of 
good  gravy,  and  thicken  it  with  a  piece  of  butter  rolled  in 
flour,  or  yolks  of  eggs,  which  you  pleafe :  let  it  be  cold  be¬ 
fore  you  put  it  in,  and  fill  up  the  place  where  you  took  the 
bone  out  juft  in  the  form  it  was  before,  and  few  it  up  tight: 
take  a  large  deep  ftew-pan,  or  one  of  the  round  deep  copper 
pans  with  two -handles,  lay  at  the  bottom  thin  dices  of  bacon, 
then  dices  of  veal,  a  bundle  of  parfley,  thyme,  and  fweet 
herbs,  fome  whole  pepper,  a  blade  or  two  of  mace,  three  or 
four  cloves,  a  large  onion,  and  put  in  juft  thin  gravy  enough 
to  cover  the  meat ;  cover  it  clofe,  and  let  it  (tew  two  hours* 
then  take  eight  or  ten  turnips,  pare  them,  and  cut  them  into 
what  (hape  you  pleafe,  put  them  into  boiling  water,  and  let 
them  be  juft  enough,  throw  them  into  a  fieve  to  drain,  over 
the  hot  water  that  they  may  keep  warm  ;  then  take  up  the 
mutton,  drain  it  from  the  fat,  lay  it  in  a  difii,  and  keep  it 
hot  covered  ;  ftrain  the  gravy  it  was  ftewed  in,  and  take  off 
all  the  fat,  put  in  a  little  fait,  a  glafs  of  white-wine,  two 
fpoonfuls  of  catchup,  and  a  piece  of  butter  rolled  in  flour* 
boil  them  together  till  there  is  juft  enough  for  fauce,  then  put 
in  the  turnips,  give  them  a  boil  up,  pour  them  over  the  meat* 
and  fend  it  to  table.  You  may  fry  the  turnips  of  a  light 
brown,  and  tofs  them  up  with  the  fauce ;  but  that  is  accord¬ 
ing  to  your  palate. 

Note,  For  a  change  you  may  leave  out  the  turnips,  and  add  a 
bunch  of  celery  cut  and  walbed  clean,  and  ftewed  in  a  very 
little  water,  till  it  is  quite  tender,  and  the  water  almoft  boiled 
away.  Four  the  gravy,  as  before  directed,  into  it,  and  boil 
It  up  till  the  fauce  is  good  :  or  you  may  leave  both  thefe  out, 
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sod  add  truffles,  morels,  frefh  and  pickled  muflirooms,  and 
Artichoke-bottoms. 

N.  B.  A  fhoUlderof  veal  without  the  knuckle,  half  roafted? 
very  quick  and  brown,  arid  then  done  like  the  mutton,  eats 
well.  Do  not  garfiifh  your  mutton,  but  garni  fh  your  veal 
with  lemon. 

i 

To  fluff  ci  Leg  or  Shoulder  of  Ivlutton. 

TAKE  a  little  grated  bread,  fome  beef-fuet,  tbe  yolks  of 
hard  eggs,  three  anchovies,  a  bit  of  onion,  fome  pepper  and 
fait,  a  little  thyme  and  winter  favory,  twelve  oyfters,  and 
fome  nutmeg  grated  ;  mix  all  thefe  together,  fnred  them  very 
fine,  work  them  up  with  raw  eggs  like  a  pafte,  fluff  your  mut¬ 
ton  under  the  Hein  in  the  thick-eft  place,  or  where  you  pleafe, 
and  roaft  it:  for  fauce,  take  fome  of  the  oyfler  liquor,  force 
claret,  one  anchovy,  a  little  nutmeg,' a. bit  of  onion,  and  a 
few  oyfters  ;  flew  all  thefe  together,  then  take  out  your  onion, 
pour  fauce  under  your  mutton  ,  and  fend  it  to  table,  Garnife 
w ith  h orf e-rad d i fh . 

t 

Sheeps  Rumps  with  'Rue. 

TAKE  fix  rumps,  put  them  into  a  (lew-pan  with  fome 
mutton  gravy,  enough  to  fill  it,  flew  them  about  half  an  hour  ; 
take  them  up  and  let  them  Hand  to  cool,  then  put  into  the  li¬ 
quor  a  quarter  of  a  pound  of  rich,  an  onion  (tuck  with  cloves, 
and  a  blade  or  two  of  mace  ,  let  it  boil  till  the  rice  is  as  thick 
as  a  pudding,  but  take  care  it  do  not  flick  to  the  bottom, 
which  you  muft  do  by  flirringit  often  :  in  the  mean  time  take 
a  clean  fiew-pan,  put  a  piece  of  butter  into  it ;  dip  your  rumps 
in  the  yolks  oi  eggs  beat,  and  then  in  crumbs  of  bread  with  a 
little  nutmeg,  lemon-peel,  and  a  very  little  thyme  in  it,  fry 
them  in  the  butter,  of  a  fine  brown,  then  take  them  out,  lay 
them  in  a  difh  to  drain,  pour  out  all  the  fat,  and  tofs  the  rice 
into  that  pan  j  ftir  it  all  together  for  a  minute  or  two,  then 
Jay  the  rice  into  the  difh,  and  the  rumps  all  round  upon  the 
rice;  have  ready  four  eggs  boiled  hard,  cut  them  into  quar¬ 
ters,  lay  them  round  the  difh  with  fried  paifley  between  them, 
and  fend  it  to  table. 

To  make  Lamb  and  Rice. 

TAKE  a  neck  and  loin  of  lamb,  half  roaft  it,  take  if  up., 
cut  if  into  (leaks,  then  take  half  a  pound  of  rice  boiled  in  a 
quait  of  water  ten  minutes,  put  it  into  a  quart  of  good  gravy, 

with 


^ith  two  or  three  blades  of  mace,  and  a  little  nutmeg.  Do  it 
over  a  dove  or  flow  Are  till  the  rice  begins  to  be  thick  ;  then 
take  it  off,  dir  in  a  pound  of  butter,  and  when  that  is  quite 
melted  Air  in  the  yolks  of  fix  eggs,  firft  beat  ;  then  take  a  difh 
and  butter  it  all  over,  take  the  (teaks  and  put  a  little  pepper 
and  fait  over  them,  dip  them  in  a  little  melted  butter,  Jay 
them  into  the  difh,  pour  the  gravy  which  comes  out  of  them 
over  them,  and  then  the  rice  ;  beat  the  yolks  of  three  eggs 
and  pour  all  over,  fend  it  to  the  oven,  and  bake  it  better  than 
half  an  hour. 

'Baked  Mutton  Chops . 

TAKE  a  loin  or  neck  of  mutton,  cut  it  into  (leaks,  put 
fome  pepper  and  fait  over  it,  butter  your  difh,  and  lay  in  your 
iteaks  ;  then  take  a  quart  of  milk,  fix  eggs  beat  up  fine,  and 
four  fpoonfuls  of  flour ;  beat  your  flour  and  eggs  in  a  little 
milk  firfi,  and  then  put  the  reft  to  it;  put  in  a  little  beaten 
ginger,  and  a  little  fait.  Pour  this  over  the  (leaks,  and  fend 
it  to  the  oven  ;  an  hour  and  an  half  will  bake  it. 

A  forced  Leg  of  Lamb . 

TAKE  a  large  leg  of  lamb,  cut  a  long  flit  on  the  back  fide, 
but  take  great  care  you  do  not  deface  the  other  fide;  then  chop 
the  meat  (mail  with  marrow,  hall  a  pound  of  bcef-fuet,  fome 
cyders,  an  anchovy  wafhed,  an  onion,  fome  fweet  herbs,  a 
little  lemon-peel,  and  fome  beaten  mace  and  nutmeg  ;  beat  all 
thefe  together  in  a  mortar,  (luff  it  tip  in  the  (hape  it  was  be¬ 
fore,  few  it  up,  and  rub  it  over  with  the  yolks  of  eggs  beaten, 
fpit  it,  flour  it  all  over,  lay  it  to  the  fire,  and  bade  it  with 
butter.  An  hour  will  road  it.  You  may  bake  it,  if  you 
pleafe,  but  then  you  mull  butter  the  difh,  and  lay  the  butter 
over  it :  cut  the  loin  into  (leaks,  feafon  them  with  pepper, 
fait,  and  nutmeg}  lemon -peel  cut  fine,  and  a  few  fweet 
herbs  ;  fry  them  in  frefh-butfer  of  a  fine  brovvn,  then  pour 
cut  all  the  butter,  put  in  a  quarter  of  a  pint  of  white-wine,, 
lhake  it  about,  and  put  in  half  a  pint  of  ftrong  gravy,  where¬ 
in  good  fpice  has  been  boiled,  a  quarter  of  a  pint  eft  oy tiers 
and  the  liquor,  fome  mufhrooms,  and  a  fpoonful  of  the  pickle, 
a  piece  of  butter  rolled  in  flour,  and  the  yolk  ot  an  egg  beat  5 
ilir  ail  thefe  together  till  thick,  then  lay  your  leg  of  lamb  in 
the  difh,  and  the  loin  round  it  ;  pour  the  fauce  over  it,  and 
garnifh  with  lemon. 
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To  fry  a  Loin  of  Lamb . 

CUT  your  lamb  into  chops,  rub  it  over  on  both  fides  with: 
the  yolk,  of  an  egg,  and  fprinkle  forne  bread  crumbs,  a  little 
parfley,  thyme,  marjoram,  and  winterTavory  chopped  very 
fine,  and  a  little  lemon-peel  chopped  fine  ;  fry  it  in  butter  of 
a  nice  light  brown,  fend  it  tip  in  a  difh  by  itfelf.  Garniflx 
with  a  good  deal  of  fried  parfley. 

Another  Way  of  frying  a  Neck  or  Loin  of  Lamb. 

CUT  it  into  thin  (leaks,  beat  them  with  a  rolling-pin,  fry 
them  in  half  a  pint  of  ale,  feafon  them  with  a  little  fait,  and 
cover  them  clofe  ;  when  enough,  take  them  out  of  the  pan, 
lay  them  in  a  plate  before  the  fire  to  keep  hot,  and  pour  all 
out  of  the  pan  into  a  bafon  ;  then  put  in  half  a  pint  of  white- 
wine,  a  few  capers,  the  yolks  of  two  eggs  beat,  with  a  little 
nutmeg  and  a  little  fait  ;  add  to  this  the  liquor  they  were 
fried  in,  and  keep  (birring  it  one  way  all  the  time  till  it  is 
thick,  then  put  in  the  lamb,  keep  fhaking  the  pan. for  a  mi¬ 
nute  or  two,  lay  the  (leaks  into  the  difh,  pour  the  fauce  over 
them,  and  have  fame  parfley  in  a  plate  before  the  fire  to  crifp. 
Garnifh  your  difh  with'that  and  lemon. 

1.0  make  a  Ra'jgoo  of  Lamb, 

TAKE  a  fore-quarter  of  lamb,  cut  the  knucle-bone  offy 
lard  it  with  little  thin  bits  of  bacon,  flour  it,  fry  it  of  a  fine 
brown,  and  then  put  it  into  an  earthen -pot  or  ftew-pan  :  put 
to  it  a  quart  of  broth  or  good  gravy,  a  bundle  of  herbs,  a 
little  mace,  two  or  three  cloves,  and  a  little  whole  peppery 
cover  it  clofe,  and  let  it  flew  pretty  faff  for  half  an  hour, 
pour  the  liquor  all  out,  ffrain  it,  keep  the  lamb  hot  in  the 
pot  till  the  fauce  is  ready.  Take  half  a  pint  of  oyfters,  flour 
them,  try  them  brown,  drain  out  all  the  fat  clean  that  you 
fried  them  in,  fkim  all  the  fat  off  the  gravy,  then  pour  it  in 
to  the  oyfters,  put  in  an  anchovy,  and  two  fpoonfuls  of  either 
red  or  white-wine  ;  boil  all  together,  till  there  is  juft  enough 
for  fauce,  add  forne  frefh  mufhrooms  (if  you  can  get  them) 
and  fome  pickled  ones,  with  a  fpoonful  of  the  pickle,  or  the 
juice  of  half  a  lemon.  Lay  your  lamb  in  the  difh,  and  pour 
the  fauce  over  it,  Garnifh  with  lemon. 
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To  jl  ew  a  Lamb's  or  Calf's  Head. 

FIRST  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for 
an  hour,  take  out  the  brains,  and  with  a  (harp  penknife  care¬ 
fully  take  out  the  bones  and  the  tongue,  but  be  careful  you 
do  not  break  the  meat  ;  then  take  out  the  two  eyes*,  and  fake 
two  pounds  of  veal  and  two  pounds  of  beef  fuet,  a  very  little 
thyme,  a  good  piece  of  lemon-peel  minced,  a  nutmeg  grated, 
and  two  anchovies :  chop  all  very  well  together,  grate  two 
ftale  rolls,  and  mix  all  together  with  the  yolks  of  four  eggs  : 
fave  enough  of  this  meat  to  make  about  twenty  bails,  take 
half  a  pint  of  frefh  muflirooms  clean  peeled  and  waffled,  the 
yolks  of  fix  eggs  chopped,  hair  a  pint  of  oy Iters  clean  wafhed, 
or  pickled  cockles  $  mix  all  thefe  together,  but  firft  flew  your 
oyfters,  and  put  to  it  two  quarts  of  gravy,  with  a  blade  or 
two  of  mace.  It  will  be  proper  to  tie  the  head  with  pack¬ 
thread,  cover  it  dole,  and  let  it  flew  two  hours  :  in  the  mean 
time  beat  up  the  brains  with  fome  lemon-peel  cut  fine,  a 
little  parfley  chopped,  half  a  nutmeg  grated,  and  the  yolk  of 
an  egg;  have  fome  dripping  boiling,  fry  half  the  brains  In 
little  cakes,  and  fry  the  balls,  keep  them  both  hot  by  the  fire  ; 
take  half  an  ounce  of  truffles  and  morels,  then  ftrain  the  gravy 
the  head  was  ftewed  in,  put  the  truffles  and  morels  to  it  with 
the  liquor,  and  a  few  mufhrooms ,  boil  all  together,  then  put 
in  the  reft  of  the  brains  that  are  not  fried,  flew  them  toge¬ 
ther  for  a  minute  or  two,  pour  it  over  the  head,  and  lay  the 
fried  brains  and  balls  round'  it.  Garnifh  with  lemon.  You 
may  fry  about  twelve  oyfters. 

To  drefs  Veal  a  la  Bourgoife . 

CUT  pretty  thick  ilices  of  veal,  lard  them  with  bacon,  and 
feafon  them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg, 
and  chopped  parfley;  then  take  the  ftew-pan  and  cover  the 
bottom  with  Aides  of  fat  bacon,  lay  the  veal  upon  them,  cover 
It,  and  let  it  over  a  very  flow  fire  for  eight  or  ten  minutes, 
juft  t.o  be  hot  and  no  more,  then  brifkup  your  fire  and  brown 
your  veal  on  both  tides,  then  fhake  fome  flour  over  it  and 
brown  it ;  pour  in  a  quart  of  good  broth  or  gravy,  cover  It 
clofe,  and  let  it  flew  gently  till  it  is  enough  ;  when  enough, 
take  out  the  ftices  of  bacon,  and  fldtn  all  the  fat  off  clean, 
and  beat  up  the  yolks  of  three  eggs  with  fome  of  the  gravy  • 
mix  all  together,  and  keep  it  ftirring  one  way  till  it  is  fmooth 
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pod  thick,  then  take  it  up,  lay  your  meat  in  the  difh,  ar4 
pour  the  fauee  over  it.  Gamifh  with  lemon. 

A  dtfguifed  Leg  of  Veal  and  Bacon » 

LARD  your  veal  all  over  with  flips  of  bacon,  and  a  little 
lemon-peel,  and  boil  it  with  a  piece  or  bacon  :  when  enough., 
take  it  up,  cut  the  bacon  into  flices,  and  have  ready  fome  dried 
fage  arid  pepper  rubbed  fine,  rub  over  the  bacon,  lay  the  veal 
in  the  difh.  and  the  bacon  round  it,  ftrew  it  all  over  with  fried 
parfley,  and  have  green  fauee  in  cups,  made  thus:  take  two 
handfuls  of  forrel,  pound  it  in  a  mortar,  and.  fqueeze  out  the 
juice,  put  it  into  a  fauce-pan  with  fome  melted  butter,  a  little 
iugar,  and  the  juice  of  a  lemon.  Or  you  may  make  it  thus  : 
beat  two  handfuls  of  iorrel  in  a  mortar,  with  two  pippins 
quartered,  fqueeze  the  juice  out,  with  the  juice  of  a  lemon, 
or  vinegar,  and  fweeten  it  with  fugar. 

A  Billaw  of  Veal. 

1  AK-E  a  neck  or  bread;  of  veal,  half  roafl  it,’  then  cut  it 
into  hx  pieces,  feafon  it  with  pepper,  fait,  and  nutmeg:  take 
a  pound  of  rice,  put  to  it  a  quart  of  broth,  fome  mace,  and  a 
little  fait,  do  it  over  a  ftove  or  every  flow  fire  till  it  is-  thick,  but 
butter  the  bottom  of  the  difh  or  pan  you  do  it  in  :  beat  up  the 
yolks  of  fix  eggs  and  ftir  into  it,  'then  take  a  little  round  deep 
dilh,  butter  it,  lay  fome  of  the  rice  at  the  bottom,  then  lay  the 
veal  on  a  round  heap,  and  cover  it  all  over  with  rice,  wafh 
it  over  with  the  yolks  of  eggs,  and  bake  it  an  hour  and  a  half ; 
tnen  open  the  top  and  pour  in  a  pint  of  rich  good  gravy.  Gar- 
niln  with  a  Seville  orange  cut  in  quarters,  and  fend  it  to 
table  hot, 

Bombarded  Veal. 

YOU  rank  get  a  fillet  of  veal,  cut  out  of  it  five  lean  pieces 
as  Rick  as  your  liand,  round  them  up  a  little,  then  lard  them 
very  thick  on  the  round  fide  with  little  narrow  thin  pieces  of 
bacon,  and  lard  five  fheeps  tongues  (being  firft  boiled  and 
blanched),  lard  them  here  and  tbpe  with  very  little  hits  of 
lemon-peel,  and  make  a  well-feafonecl  force-meat  of  veal,  ba- 
con»  nam,  beef-fuet,  and  an  anchovy  beat  well  ;  make  an¬ 
other  tender  force-meat  of  veal,  beef-fuet,  mufhrooms,  fpi- 
nach,  parfley,  thyme,  tweet-marjoram,  winter-favory,  and 
gtcen  onions,  beaion  with  pepper,  fait,  and  mace;  beat  it 
iveil,  make  a  round  ball  of  the  other  force-meat  and  fluff  in 
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the  middle  of  this,  roll  it  up  in  a  veal  caul,  and  bake  it  ;  what 
is  left,  tie  up  like  a  Bologna-faufage,  and  boil  it,  but  fir  ft 
rub  the  caul  with  the  yolk  of  an  egg ;  put  the  larded  veal  in¬ 
to  a  (lew-pan  with  fome  good  gravy,  and  when  it  is  enough 
(1dm  off  the  fat,  put  in  fome  truffles  and  morels,  and  fome 
mufhrooms.  Your  force-meat  being  baked  enough,  lay  it  in 
the  middle,  the  veal  round  it,  arid  the  tongues  fried,  and 
laid  between,  the  boiled  cut  into  dices,  and  fried,  and  throw 
all  over.  Pour  on  them  the  fauce.  You  may  add  artichoke- 
bottoms,  fweetbreads,  and  cocks  combs,  if  you  pleafe.  Gar- 
nifh  with  lemon. 

Veal  Rolls . 

TAKE  ten  or  twelve  little  thin  dices  of  veal,  lay  on  them 
fome  force-meat  according  to  your  fancy,  roll  them  up,  and 
tie  them  juft  acrofs  the  middle  with  coarfe  thread,  put  them  on 
a  bird -fpit,  rub  them  over  with  the  yolks  ot  eggs,  flour  them, 
and  bade  them  with  butter.  Half  an  hour  will  do  them. 
Lay  them  into  a  difh,  and  have  ready  fome  good  gravy,  With 
a  few  truffles  and  morels,  and  fome  mufhrooms.  Garni (h 
with  lemon*  ■ 

Olwes  of  Veal  the  French  TV ay. 

TAKE  two  pounds  of  veal,  fome  marrow,  two  anchovies, 
the  volks  of  two  hard  eggs,  a  few  mu  (broom  5,  and  fome  oyf- 
ters,  a  little  thyme,  marjoram,  pardey,  fpinaob,  lemon-peel, 
fait,,  pepper,  nutmeg  and  mace,  finely  beaten  ^  take  your 
veal  caul,  lay  a  layer  of  bacon  and  a  layer  of  the  ingredients, 
roll  it  in  the  veal  caul,  and  either  road;  it  or  bake  it.  An  hour 
will  do  either.  When  enough,  cut  it  into  dices,  lay  it  into 
your  .difh,  and  pour  good  gravy  over  it.  Garnifh  with  lemon. 

Scotch  Collops  a  la  Francois. 

TAKE  a  leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon, 
then  take  half  a  pint  of  ale  boiling,  and  pour  over  it  till  the 
blood  is  out,  and  then  pour  the  ale  into  a  bafon  *,  take  a  few 
fweet  herbs  chopped  fmall,  drew  them  over  the  veal  and  fry 
it  in  butter,  dour  it  a  little  till  enough,  then  pour  it  into  a 
difh  and  pour  the  butter  away,  toad  little  thin  pieces  of  bacon 
and  lay  round,  pour  the  ale  into  the  dew-pan  with  two  an¬ 
chovies  and  a  glafs  of  white-wine,  then  beat  up  the  yolks  of 
two  eggs  and  dir  in,  with  a  little  nutmeg,  fome  pepper,  and 
a  piece  of  butter,  drake  all  together  till  thick,  and  then  pour 
k  into  the  difh*  Garnifh  with  lemon. 
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To  make  a  Savoury  Dijh  of  Veal. 

CUT  !?rSe,  co!,0Ps  out  of  a  leg  of  veal,  fpread  them  abroad 
on  a  dreffer,  hack  them  with  the  back  of  a  knife,  and  dip, 
tnem  in  the  yolks  of  eggs;  feafon  them  with  cloves,  mace, 
nutmeg  and  pepper,  beat  fine ;  make  force-meat  with  fome 
o,  your  veal,  beet  fuet,  oyfters  chopped,  fiveet  herbs  fhred 
ime,  and  the  aforeiaid  fpice,  ftrew  all  thefe  over  your  collops, 
lo.  and  tie  tnem  up,  put  them  on  fkewers,  tie  them  to  afpit, 
and  l-oaft  them  ;  to  the  reft  of  your  force-meat  add  a  raw  egg 

,ro  *n  balls  and  fry  them  ;  put  them  in  your 

di!;i  with  your  meat  when  roafted,  and  make  the  fauce  with 
lirong  broth,  an  anchovy,  a  flialot,  a  little  white  wine,  and 
iome  fpice.  Let  it  flew,  and  thicken  it  with  a  piece  of  butter 
roiled  in  dour  ;  pour  the  fauce  into  the  difb,  lay  the  meat  in, 
and  garni  &  with  lemon.  '  * 

/  Scotch  Collops  larded . 

PREPARE  a  fillet  of  veal,  cut  into  thin  flices,  ’cut  oft  the 
!km  and  fat,  lard  them  with  bacon,  fry  them  brown,  then  take 
.hem  out,  and  fay  them  in  a  difh,  pour  out  all  the-butier, 
take  a  quarter  ot  a  pound  of  butter  and  melt  it  in  the  pan, 
then  ftrew  in  a  handful  of  flour;  ftir  it  till  it  is  brown,  and 
pour  in  three  pints  of  good  gravy,,  a  bundle  of  fweet  herbs, 
and  an  onion,  which  you  mufc  take  out  foon  ;  let  it  boil  a 
nthc,  t  -en  put  m  the  collops,  let  them  ftew  half  a  quarter  of 
an  hour,  put  m  fome  force-meat  balls  fried,  and  a  few  pickled 
vnufhrooms  ;  ftir  all  together,  for  a  minute  or  two  till  it  is 
thic, ;  and  then  difli  it  up.  Garnifh  with  lemon. 

cio  do  them  White. . 

.  AFTER  you  have  cut  your  veal  in  thin  dices,  lard  it  with 
oacon  *  leafon  it  with  cloves,  mace,  nutmeg,  pepper  and  fait, 
fome  grated  bread,  and  fweet  herbs.  Stew  the  knuckle  in  as 
little  liquor  as  you  can,  a  bunch  of  fweet  herbs,  fome  whole 
pepper,  a  blade  ot  mace,  and  four  cloves ;  then  take  a  oint 
of  the  broth,  flew  the  cutlets  in  it,  and  add  to  it  a  quarter  of 
a  pim  of  white-wine,  fome  mufhrppms,  a  piece  of  butter 

l°u kf.mJ!0'ar>  a”d  the  yolks  of  two  eggs  5  ftir  all  together 

tin  it  is  thick,  and  then  difh  it  up.  Garnifh  with  lemon. 

Veal 
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Veal  Blanquets. 

ROAST  a  piece  of  veal,  cut  off  the  fkin  and  nervous  parts, 
cut  it  into  little  thin  bits,  put  home  butter  into  a  flew  pan  over 
the  fire  with  fome  chopped  onions,  fry  them  a  little,  then  add 
a  dull  of  flour,  ftir  it  together,  and  put  in  fome  good  broth,  or 
gravy,  and  a  bundle  of  fweet  herbs  :  feafon  it  with  fpice,  make 
it  of  a  good  tafte,  and  then  put  in  your  veal,  the  yolks  of  two 
eggs  beat  up  with  cream  and  grated  nutmeg,  fome  chopped 
par  fie  y,  afhalot,  fome  lemon-peel  grated,  and  a  little  juice  of 
lemon.  Keep  it  ftirring  one  way  5  when  enough,  difn  it  up. 

A  Shoulder  of  V eal  a  la  Piedmontoife. 

TAKE  a  fhoulder  of  veal,  cut  off  the  fkin  that  it  may  hang 
at  one  end,  then  lard  the  meat  with  bacon  and  ham,  and  fea- 
fon  it  with  pepper,  fait,  mace,  fweet  herbs,  parfiey,  and  le¬ 
mon-peel  j  cover  it  again  with  the  fkin,  flew  it  with  gravy, 
and  when  it  is  juft  tender  take  it  up;  then  take  for  re],  fome 
lettuce  chopped  fmall,  and  flew  them  in  fome  butter  with 
parfiey,  onions,  and  mufhrooms  :  the  herbs  being  tender  put 
to  them  fome  of  the  liquor,  fome  fweet'breads  and  fome  bits 
of  ham.  Let  all  flew  together  a  little  while,  then  lift  up  the 
fkin,  lay  the  ftewed  herbs  over  and  under,  cover  it  with  the 
fkin  again,  wet  it  with  melted  butter,  ftrew  it  over  with 
crumbs  of  bread,  and  fend  it  to  the  oven  to  brown  ;  ferve  it 
hot,  with  fome  good  gravy  in  the  difh.  The  French  ftrew  it 
over  with  parmefan  before  it  goes  to  the  oven. 

A  Calf's  Head  Surprize . 

YOU  muft  bone  it,  but  not  fplit  it,  cleanfe  it  well,  fill  It 
■with  a  ragoo  (in  the  form  it  was  before)  made  thus  :  take  two 
fweetbreads,  each  fweetbread  being  cut  into  eight  pieces,  an 
cx  s  palate  ocned  tender  and  cut  into  little  pieces,  fome  cocks¬ 
combs,  half  an  ounce  of  truffles  and  morels,  fome  mufhrooms, 
iome  artichoke- bottoms,  and  afparagus  tops  ;  flew  all  thefe  in 
bait  a  pint  of  good  gravy,  feaion  it  with  two  or  three  blades 
ot  mace,^  four  cloves,  half  a  nutmeg,  a  very  little  pepper,  and 
iome  fait,  pound  all  thefe  together,  and  put  them  into  the 
ragoo  :  when  it  has  ftewed  about  half  an  hour,  take  the  yolks 
0:  three  eggs  beat  up  with  two  fpoonfuls  of  cream  and  two  of 
white* wine,  put  it  to  the  ragoo,  keep  it  ftirring  one  way  for 
fear  of  turning,  and  ftir  in  a  piece  of  butter  rolled  in  flour  • 
4  when 
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when  it  is  very  thick  and  fmooth  fill  the  head;  make  a  force- 
aieat  with  half  a  pound  of  veal,  half  a  pound  of  beef- fact,  as 
much  crumbs  of  bread,  a  few  fweet  herbs,  a  little  lemon- neel 
and  feme  pepper,  fait,  and  mace,  all  beat  fine  together*  a 
marble  mortar  ;  mix  it  up  witn  two  eggs,  make  a  few  balls, 
(about  twenty),  put  them  into  the  ragoo  in  the  head,  then 
fallen  the  head  with  line  wooden  fkewers,  lay  the  force-meat 
orei  the  head,  do  it  over  with  the  yolks  of  two  eggs,  and  fend 
it  to  the  ov»m  to  bake.  It  will  take  about  two  hours  baking. 
iTu  muft  lay  pieces  of  butter  all  over  the  head,  and  then 
flour  it.  .  When  it  is  baked  enough,  lay  it  in  your  did},  and 
have  a  pint  of  good  iried  gravy.  If  there  is  any  gravy  in  the 
diih  the  head  was  baked  in,  put  it  to  the  other  gravy,  and  boil 
it  up  ;  pour  it  into  your  difh,  and  garnifh  with  lemon.  You 
play  throw  fome  muflirooms  over  the  head. 

Sweetbreads  of  Veal  a  la  Dauphine . 

TAKE  the  larged  fweetbieads  you  can  get,  and  lard  tbem, 
open  them  in  lucli  a  manner  as  you  can  fluff  in  force-meat, 
three  will  make  a  fine  difh:  make  y-our  force-meat  with  a 
large  fowl  or  young  cock,  firm  it,  and  pick  off  all  the  flefh, 
take  half  c  pound  of  fat  and  lean  bacon,  cut  theie  very  fine 
and  beat  them  in  a  mortar;  feafon  it  with  an  anchovy,  fome 
nutmeg,  a  little  jemon  peel,  a  very  little  thyme,  and  fome 
parfley  .  mix  thefe  up  with  the  yolk  of  two  eggs,  fill  your 
fweetbreads  and  fallen  them  with  fine  wooden  fkewers  ;  take 
the  flew -pan,  lay  layers  of  bacon  at  the  bottom  of  the  pan, 
feafon  them  with  pepper,  fait,  mace,  cloves,  fweet  herbs’ 
and  a  large  onion  diced,  upon  that  lay  thin  dices  of  veal,  and 
then  lay  on  your  fweetbreads  ;  cover  it  clofe,  let  it  Hand  eight 
oi  ^ten  minutes  over  a  flow  fire,  and  then  pour  in  a  quart  of 
hoiLng  w ater  or  broto  ,  cover  it  clofe,  and  let  it  flew  two 
boms  very  foitiy,  then  take  out  the  fweetbreads,  keep  them 
hot,  drain  the  gravy,  fkim  all  the  fat  off,  boil  it  up  till  there 
is  about  half  a  pint,  put  in  the  fweetbreads,  and  give  them 
two  or  three  minutes  flew  in  the  gravy,  then  lay  them  in  the 
dkli,  and  pour  the  gravy  over  them.  Garnifh  with  lemon. 

Another  Way  to  drefs  Sweetbreads. 

,  “^P  no£  Plltan7  water  or  gravy  into  the  flew-pan,  but  put 
trie  lame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as 
under  directed  ;  cover  them  clofe,  put  fire  over  as  well  as 
maa'->  when  they  are  enough,  take  out  the  fweetbreads. 
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put  in  a  ladleful  of  gravy,  boll  it,  and  drain  it,  fkim  off  all 
the  fat,  let  it  boil  till  it  jellies,  then  put  in  the  fweetbreads  to 
glaze  :  lay  effence  of  ham  in  the  difh,  and  lay  the  fweetbreads 
upon  it ;  or  make  a  very  rich  gravy  with  mufhrooms,  truffles 
and  morels,  a  glafs  of  white-wine,  and  two  fpoonfuls  of 
catchup.  Garni Oi  with  cocks-combs  forced,  and  dewed  in  the 
gravy. 

Note,  You  may  add  to  the  fir  ft,  truffles,  morels,  mufh- 
rooms,  cocks-combs,  palates,  artichoke  bottoms,  two  fpoon¬ 
fuls  of  white-wine,  two  of  catchup,  or  juft  as  you  pleafe. 

N.  B.  There  are  many  ways  of  drefling  fweetbreads  ;  you 
may  lard  them  with  thin  flips  of  bacon,  and  roaft  them,  with 
what  fauce  you  pleafe  ;  or  you  may  marinate  them,  cut  them 
into  thin  dices,  flour  them  and  fry  them.  Serve  them  up  with 
fried  parfley,  and  either  butter  or  gravy.  Garnifh  with  lemon. 

Calf’s  Chitterlings ,  or  Andouilles. 

TAKE  fome  of  the  largeft  calf’s  cuts,  cleanfe  them,  cut 
them  in  pieces  proportionable  to  the  length  of  the  pnddings 
you  defign  to  make,  and  tie  one  end  to  thefe  pieces  ;  then 
take  fome  bacon,  with  a  calf’s  udder  and  chaldron  blanched, 
and  xut  into  dice  or  flic.es,  put  them  into  a  ftew-pan  and  feafon 
with  fine  fpice  pounded,  a  bay  leaf,  fome  fait,  pepper,  and 
(halot  cut  fmall,  and  about  half  a  pint  of  cream  ;  tofs  it  up, 
take  off  the  pan,  and  thicken  your  mixture  with  four  or  five 
yolks  of  eggs  and  Tome  crumbs  of  bread,  then  fillup  your 
chitterlings  with  the  fluffing;  keep  it  warm,  tie  the  other 
ends  with  packthread,  blanch  and  boil  them  like  hog’s  chit¬ 
terlings,  let  them  grow  cold  in  their  own  liquor  before  you 
ferve  them  up  ;  boil  them  over  a  moderate  fire,  and  ferve  them 
up  pretty  hot.  Thefe  fort  of  andouilles,  or  puddings,  muft 
be  made  in  fummer,  when  hogs  are  feldcm  killed. 

To  drefs  Calf’s  Chitterlings  curioujly . 

CUT  a  calf's  nut  indices  of  its  length,  and  the  thicknefs 
of  a  finger,  together  with  fome  ham,  bacon,  and  the  white 
of  chickens,  cut  after  the  fame  manner  ;  put  the  whole  into  a 
ftew-pan,  feafoned  with  fait,  pepper,  fweet  herbs,  and  fpice  ; 
then  take  the  guts  cleanfed,  cut  and  divide  them  in  parcels, 
and  fill  them  with  your  flices;  then  Jay  in  the  bottom  of  a 
kettle  or  pan  fome  flices  of  bacon  and  veal,  feafon  them  with 
fome  pepper,  fait,  a  bay  leaf,  and  an  onion,  and  lay  fome  ba¬ 
con 
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con  and  veal  over  them  ;  then  pot  in  a  pint  of  white*- win e, 
and  let  it  flew  -foftly,  clofe  covered  with  fire  over  and  under 
it,  if  the  pot  or  pan  will  allow  it ;  then  broil  the  puddings  on 
a  iheetof  white  paper,  well  buttered  on  the  infide* 

To  drefs  a  Ham  a  la  Braife. 

CLEAR  the  knuckle,  takeoff  the  fwerd,  and  lay  it  in  wa¬ 
ter  to  freftien  ;  then  tie  it  about  with  a  firing,  take  dices  of 
bacon  and  beef,  beat  and  feafon  them  well  with  fpiee  and 
fweet  herbs ;  then  lay  them  in  the  bottom  of  a  kettle  with 
onions,  with  parfnips,  and  carrots  diced,  with  fome  cives  and 
parfley;  lay  in  your  ham  the  fat  fide  uppermoft,  and  cover  it 
with  dices  of  beef,  and  over  that  with  dices  of  bacon,  then 
lay  on  fome  diced  roots  and  herbs,  the  fame  as  under  it :  co¬ 
ver  it  clofe,  and  flop  it  clofe  with  paffe,  put  fire  both,  over 
and  under  it,  and  let  it  flew  with  a  very  flow  fire  twelve 
hours  ;  put  it  in  a  pan,  drudge  it  well  with  grated  bread, 
and  brown  it  with  a  hot  iron  ;  or  put  it  in  the  oven,  and  bake 
it  one  hour  :  then  ferve  it  upon  a  clean  napkin  :  garniih  with 
raw  parfley. 

Note,  Ifyou  eat  it  hot,  make  a  ragoo  thus:  take  a  veal 
fweetbread,  fome  livers  of  fowls,  cocks- combs,  mufhrodms,  and 
truffles  ;  tofs  them  up  in  a  pint  of  good  gravy,  deafened  with 
fpic.e  as  you  like  it,  thicken  it  with  a  piece  of  butter  rolled  in 
flour,  and  a glafs  of  red-wine  ;  then  brown  your  ham  as  above, 
and  let  it  Hand  a  quarter  of  an  hour  to  drain  the  fat  out;  take 
the  liquor  it  was  flewed  in,  drain  it,  fkim  all  the  fat  off,  put 
it  to  the  gravy,  and  boil  it  up.  It  will  do  as  well  as  the  eff 
fence  of  ham.  Sometimes  you  may  ferve  it  up  with  a  ragoo 
of  crawfifh,  and  fometimes  with  carp-fauce. 

To  roajl  a  Ham  or  Gammon . 

TAKE  off  the  fwerd,  or  what  we  call  the  fkin,  or  rind,  and 
lay  it  in  lukewarm  water  for  two  or  three  hours ;  then  lay  it  in 
a  pan,  pour  upon  it  a  quart  of  canary,  and  let  it  deep  in  it  for  ten 
or  twelve  hours.  When  you  have  fpitted  it,  put  fome  fheets  of 
white  paper  over  the  fat  fide,  pour  the  canary  in  which  it  was 
foaked  in  the  dripping-pan,  and  bade  with  it  all  the  time  it  is 
reading.;  when  it  is  loaded  enough,  pull  off  the  paper,  and 
drudge  it  well  with  crumbled  bread  and  parfley  fhred  fine  ; 
make  the  fire  brifk,  and  brown  it  well,  if  you  eat  it  hot,  gar- 
nidi  it  with  rafpings  of  bread ;  if  cold,  ferve  jt  on  a  clean  nap¬ 
kin,  and  garniih  it  with  green  parfley  for  a  fecond  courfe. 

To 
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To  fluff  a  Chine  of  Pork . 

MAKE  a  fluffing  of  the  fat  leaf  of  pork,  pariley,  thyme* 
Age,  eggs,  crumbs  of  bread  j  feafon  it  with  pepper,  fait,  {ha- 
lot,  and  nutmeg,  and  fluff  it  thick ;  then  road  it  gently,  and 
when  it  is  about  a  quarter  roafted,  cut  the  fkin  in  flips:  and 
make  your  fauce  with  apples,  lemon-peel,  two  or  three  cloves, 
and  a  blade  of  mace  ;  fweeten  it  with  fugar,  put  feme  butter 
In,  and  have  mudard  in  a  cup. 

J  4 

Various  Ways  of  dr  effing  a  Pig , 

FIRST  fkin  your  pig  up  to  the  ears  whole,  then  make  a  good 
plumb- pudding  batter,  with  good  beef  fat,  fruit,  eggs,  milk, 
and  flour,  fill  the  fkin,  and  few  it  up  ;  it  will  look  like  a  pig 5 
but  you  mu  ft  bake  it,  flour  it  very  well,  and  rub  it  all  over 
with  butter,  and  when  it  is  near  enough,  draw  it  to  the  oven’s 
mouth,  rub  it  dry,  and  put  it  in  again  for  a  few  minutes;  lay 
it  in  the  diih,  and  let  the  lauce  be  fmall  gravy  and  butter  in 
the  diih  :  cut  the  other  part  of  the  pig  into  four  quarters,  road 
them  as  you  do  lamb,  throw  mint  and  parfley  on  it  as  it  roads  ; 
then  lay  them  on  .water- ciefies,  and  have  mint-fauce  in  a  bafon. 
Any  one  of  thefe  quarters  will  make  a  pretty  fide-difh  :  or 
take  one  quarter  and  roaft,  cut  the  other  in  fteaks,  and  fry 
them  fine  and  brown.  Have  dewed  fpinach  in  the  difh,  and 
lay  the  road  upon  it,  and  the  fried  in  the  middle.  Garniih 
with  hard  eggs  and  Seville  oranges  cut  into  quarters,  and 
have  fome  butter  in  a  cup  :  or  for  change,  you  may  have  good 
gravy  in  the  difh,  and  garniih  with  fried  parfley  and  lemon  ; 
dr  you  may  make  a  ragoo  of  fweetbreads,  artichoke -bottoms, 
truffles,  morels,  and  good  gravy,  and  pour  over  them.  Gar- 
niffi  with  lemon.  Either  of  thefe  will  do  for  a  top  difh  of  a 
firft  courie.  You  may  fricafey  it  white  for  a  fecond  courfe 
at  top,  or  a  fide-difh. 

You  may  take  a  pig,  fidn  him,  and  fill  him  with  force-meat, 
made  thus  :  take  two  pounds  of  young  pork,  fat  and  all,  two 
pounds  of  veal  the  fame,  fome  fage,  thyme,  parfley,  a  little 
lemon-peel,  pepper,  fait,  mace,  cloves,  and  a  nutmeg :  mix 
them,  and  beat  them  fine  in  a  mortar,  then  fill  the  pig,  and 
few  it  up.  Y  ou  may  either  road  or  bake  it.  Have  nothing  but 
good  gravy  in  the  difh.  Or  you  rnay  cut  it  into  dices,  and 
lay  the  head  -in  the  middle.  Save  the  head  whole  with  the 
ikm  on,  and  road  it  by  itfelf :  when  it  is  enough  cut  it  in  two, 
and  lay  it  in  your  difh  :  have  ready  fome  good  gravy  and  dried 
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fage  rubbed  in  it,  thicken  it  with  a  piece  of  butter  rolled  in 
flour,  take  out  the  brains,  beat  them  up  with  the  gravy,  and 
pour  them  into  the  difh. 

Note,  You  may  make  a  very  good  pie  of  it,  as  you  may  fee 
in  the  directions  for  pies,  which  you  may  either  make  a  bottom  • 
or  fide-difh. 

You  muff  obferve  in  your  white  fricafey  that  you  take  off 
the  fat.  Or  you  may  make  a  very  good  difh  thus,  take  a  quar¬ 
ter  of  pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice, 
and  wafh  them  with  the  yolks  of  eggs,  butter  the  bpttom  of  a 
difh,  lay  thefe  (leaks  on  the  difh,  and  upon  every  (leak  lay 
feme  force-meat  the  thicknefs  of  half  a  crown,  made  thus  ; 
take  half  a  pound  of  veal,  and  of  fat  pork  the  fame  quantity, 
chop  them  very  well  together,  and  beat  them  in  a  mortar  fine; 
add  feme  fweet  herbs  and  fage,  a  little  lemon-peel,  nutgrneg, 
pepper  and  fait,  and  a  little  beaten  mace  ;  upon  this  lay  a 
layer  of  bacon  or  ham,  and  then  a  bay  leaf ;  take  a  little 
fine  fkev/er  and  flick  juft  in,  about  two  inches  long,  to  hold 
them  together,  then  pour  a  little  melted  butter  over  them,  and 
fend  them  to  the  oven  to  bake  ;  when  they  are  enough  Jay 
them  in  your  difh,  and  pour  good  gravy  over  them,  with 
mufhrooms,  and  garnifh  with  lemon. 

A  Pig  in  Jelly.  u 

CUT  it  into  quarters,  and  lay  if  into  your  ftew-pan,  put  In 
one  calf's  foot  and  the  pig’s  feet,  a  pint  of  Rhenifh  wine,  the 
juice  of  four  lemons,  and  one  quart  of  water,  three  or  four 
blades  of  mace,  two  or  three  cloves,  feme  fait,  and  a  very  little 
piece  of  lemon-peel ;  ftove  it,  or  do  it  over  a  flow  fire  two 
hours  ;  then  take  it  up,  lay  the  pig  into  the  difh  you  intended 
it  for,  then  ftrain  the  liquor,  and  when  the  jelly  is  cold,  flam 
off  the  fat,  and  leave  the  fettling  at  the  bottom.  Warm  the 
jelly  again,  and  pour  over  the  pig  ;  then  ferve  it  up  cold  in  the  t 


Ao  drefs  a  Pig  the  French  Way . 

SPIT  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  is 
thoroughly  warm,  then  cut  it  off  the  fpit,  and  divide  it  in 
twenty  pieces.  Set  them  to  flew  in  half  a  pint  of  white-wine, 
and  a  pint  of  ftrong  broth,  feafoned  with  grated  nutmeg,  pep¬ 
per,  two  onions  cut  fmall,  and  feme  dripped  thyme.  Let  it  flew 
an  hour,  then  put  to  it  half  a  pint  of  ftrong  gravy,  a  piece  of 
butter  rolled  in  flour,  feme  anchovies,  and  a  fpoonful  of  vine* 
gar,  or  mufhroom  pickle :  when  it  is  enough,  lay  it  in  your 
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cliili,  and  pour  the  gravy  over  It,  then  garnidi  with  orange  and 
lemon. 

To  drefs  a  Pig  au  Pere  Duillet . 

CUT  off  the  head,  and  divide  it  into  quarters,  lard  them 
with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut¬ 
meg,  and  fait.  Lay  a  layer  of  fat  bacon  at  the  bottom  of  a  ket¬ 
tle,.  lay  the  head  in  the  middle,  and  the  quarters  round  ;  then 
put  in  a  Da}  leaf,  one  rocambole,  an  onion  diced,  lemon,  car¬ 
rots,  parfnips,  parfley,  and  cives  ;  cover  it  again  with  bacon, 
put  in  a  quart  of  broth,  (lew  it  over  the  fire  for  an  hour,  and 
then  take  it  up,  put  your  pig  into  a  ftew-pan  or  kettle,  pour 
in  a  bottle  of  white-wine,  cover  it  clofe,  and  let  it  (lew  for  an 
hourjery  foftly.  If  you  would  ferve  it  cold,  let  it  hand  till  it 
is  cold  ;  then  drain  it  well,  and  wipe  it,  that  it  may  look 
white,  and'  lay  it  in  a  difh  with  the  head  in  the  middle,  and 
the  quarters  round,  then  threw  fome  green  parfiey  all  over; 
or  aU\j  one  or  the  quarters  is  a  pretty  little  diffi,  laid  on  water" 
creffes.  If  you  would  have  it  hot,  whilft  your  pig  is  dewing 
in  the  wine,  take  the  find  gravy  it  was  dewed  in^  and  drain, 
it,  (kith  off  all-  the  fat,  then  take  a  fweetbread  cut  into  five  or 
ff\  (bees,  fome  nuffles,  morels,  and  nmifh rooms  ;  dew  all  to— 
get  he  1  till  tney  are  enough,  thicken  it  with  the  yolks  of  two 
Ds  a  P e-.ee  of  butter  roiled  in  Hour,  and  when  your  pig 
is  enough  take  it  out,  anu  lay  it  in  your  difh. ;  put  the  wine  it 
was  dewed  in  to  the  ragoo,  then  pour  all  over  the  pie,  and 
garnidi  with  lemon.  •  A  0 

A  Pig  Matelote . 

,  CUT  and  feald  your  pig,  cut  off  the  head  and  petty-toes, 
then  cut  your  pig  in  four  quarters,  put  them  with  the  head 
ana  toes  into  cold  water;  cover  the  bottom  of  a  dew-pan  with 
ihces  of  bacon,  and  place  over  them  the  faid  quarters,  with  the 
pe tty-toes  and  tne  head  cut  in  two.  Seafon  the  whole  with 
pepper,  fair,  thyme,  bay  leaf,  an  onion,  and  a  bottle  of  white- 
vine  ;  lay  Over  more  dices  of  bacon,  put  over  it  a  quart  of  wa¬ 
tt.,  and  let  it  boil,  lake  twro  large  eels,  (kin  and  gut  them, 
ana  cut  them  aoout  five  or  fix  inches  long  ;  when  your  pig  is 
bah  done,  put  in  your  eels,  then  boil  a  dozen  of  large  craw-fifts, 
cut  off  the  claws,  and  take  off  the  (hells  of  the  tails;  and  when 
yous  pig  and  eels  are  enough,  lay  fird  your  pig  and  the  petty- 
toes  round  it,  but  do  not  put  in  the  head  (it  will  be  a  pretty  diftr 
cold),  then  lay  your  eels  and  craw-fifli  over  them,  and  take  the 
liquor  they  were  dewed  in,  (kirn  off  all  the  fat,  then  add  to  k 
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half  a  pint  of  ftrong  gravy  thickened  with  a  little  piece  of  burnt 
butter,  and  pour  over  it,  then  garnifh  with  craw-fifh  and  le¬ 
mon.  This  will  do  for  a  fir  ft  courfe,  or  remove.  Fry  the 
brains  and  lay  round,  and  all  over  the  difli. 

7  0  drefs  a  Pig  like  a  fat  Lamb, 

TAKE  a  fat  pig,  cut  off  his  head,  flit  and  trufs  him  up  like 
a  lamb  ;  when  he  is  flit  through  the  middle  and  fkinned,  par™ 
boil  him  a  little,  then  throw  fome  parfley  over  him,  roaft  it' 
and  drudge  it.  Let  your  fauce  be  half  a  pound  of  butter  and 
a  pint  of  cream,  ftirring  all  together  till  it  is  fmooth  5  then 
poor  it  over  and  fend  it  to  table. 

To  roajl  a  Pig  with  the  Hair  on. 

DRAW  your  pig  very  clean  at  the  vent,  then  take  out  the 
guts,  liver,  and  lights  j  cut  off  his  feet,  and  trufs  him,  prick 
up  his  belly,  fpit  him,  lay  him  down  to  the  fire,  but  take 
care  not  to  fcorch  him  :  when  the  fkin  begins  to  rife  up  in  blit¬ 
ters,  pull  off  the  fkin,  hair  and  all  :  ,when  you  have  cleared 
the  pig  of  both,  fcorch  him  down  to  the  bones,  and  bafte  him 
with  butter  and  cream,  or  half  a  pound  of  butter,  and  a  pint  of 
milk,  put  it  into  the  dripping-pan,  and  keep  bafting  it  well ; 
then  throw  fome  fait  over  it,  and  drudge  it  with  crumbs  of 
bread  till  it  is  half  an  inch  or  an  inch  thick.  When  it  is  enough 
and  of  a  fine  brown,  but  not  fcorched,  take  it  up,  lay  it  in 
yourdifh,  and  let  your  fauce  be  good  gravy,  thickened  with 
butter  rolled  in  a  little  flour;  or  elfe  make  the  following  fauce; 
take  half  a  pound  of  butter  and  a  pint  of  cream,  put  them  on 
the  fire,  and  keep  them  ftirring  one  way  all  the  time ,  when 
the  butter  is  melted,  and  the  fauce  thickened  pour  it  into  yptir 
difli.  Do  not  garnifh  with  any  thing,  urilefs  fome  rafpings  of 
bread;  and  then  with  your  finger  figure  it  as  you  fancy. 

To  roajl  a  Pig  zviih  the  Skin  on . 

LET  your  pig  be  newly  killed,  draw  him,  flay  him,  and 
wipe  him  very  dry  with  a  cloth  ;  then  make  a  hard  meat  with 
a  pint  of  cream,  the  yolk,  of  fix  eggs,  grated  bread,  and  beef** 
fuet,  feafoned  with  fait,  peppery  mace,  nutmeg,  thyme,  and 
lemon-peel :  make  of  this  a  pretty  ftiff  pudding,  fluff  the  belly 
of  the  pig,  and  few  it  up;  then  fpit  it,  and  lay  it  down  to  roaft. 
Let  your  dripping-pan  be  very  clean,  then  pour  into  it  a  pint 
oi  rctl-wme,  grate  fome  nutmeg  all  over  it,  then  throw  a  little 
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fait  over,  a  little  thyme,  and  fome  lemon-peel  minced  ;  when 
It  is  enough  (hake  a  little  flour  over  it,  apd  bade  it  with  but¬ 
ter,  to  have  a  fine  froth.  Take  it  up  and  lay  it  in  a  dilb,  cut 
ofl  the  head,  take  the  fauce  which  is  in  your  dripping  pan, 
and  thicken  it  with  a  piece  of  butter ;  then  take  the  brains, 
bruife  them,  mix  them  with  the  fauce,  rub  in  a  little  dried 
ihge,  pour  into  your  difh,  ferve  it  up.  Garni fh  with  hard 
eggs  cut  into  quarters,  and  if  you  have  not  fauce  enough,  add 
halt  a  pint  of  good  gravy. 

Note,  You  muft  take  great  care  no  allies  fall  into  the  drip* 
ping-pan,  which  maybe  prevented  by  having  a  goodfi  rk, 
which  will  not  want  any  ftirring. 

To  make  a  pretty  Difh  of  a  Breafl  of  Veiiifon. 

TAKE  half  a  pound  of  butter,  flour  you  venifon,  and  fry 
it  of  a  fine  brown  on  both  fides  ;  then  take  it  up  and  keep  it 
hot  covered  in  the  difh  :  take  fome  flour,  and  ftir  it  into  the 
butter  till  it  is  quite  thick  and  brown  (but  take  great  care  it 
do  not  burn),  ftir  in  half  a  pound  of  lump-fugar  beat  fine,  and 
pour  in  as  much  red-wine  as  will  make  it  of  the  thicknefs  of  a 
ragoo  ;  fqueeze  in  the  juice  of  a  lemon,  give  it  a  boil  up,  and 
pour  it  over  the  venifon.  Do  not  garnifti  the  difh,  but  fend  it 
to  table. 

To  boil  a  Haunch  or  Neck  of  Venifon. 

LAY  it  in  fait  for  a  week,  then  boil  it  in  a  cloth  well  floured; 
for  every  pound  of  venifon  allow  a  quarter  of  an  hour  for  the 
boiling.  For  fauce  you  muft  boil  fome  cauliflowers,  pulled 
into  little  fprigs  in  milk  and  water,  fome  fine  white  cabbage, 
fome  turnips  cut  into  dice,  with  fome  beet-root  cut  into  long 
narrow  pieces,  about  an  inch  and  a  half  long,  and  half  an  inch 
thick:  lay  a  fprig  of  cauliflower,  and  fome  of  the  turnips  mafhed 
with  fome  cream  and  a  little  butter ;  let  your  cabbage  be  boil¬ 
ed,  and  then  beat  in  a  fauce-pan  with  a  piece  of  butter  and  fait, 
lay  that  next  the  cauliflower,  then  the  turnips,  then  cabbage, 
and  fo  on,  till  the  difh  is  full  ;  place  the  beet-root  here  and 
there,  juft  as  you  fancy  ;  it  looks  very  pretty,  and  is  a  fine 
difh.  Have  a  little  melted  butter  in  a  cup,  if  wanted. 

Note,  A  leg  of  mutton  cut  venifon  fafhion,  and  drefTed  the 
lame  way,  is  a  pretty  difh  :  or  a  fine  neck,  with  the  fcrag  cut 
oft.  I  his  eats  well  boiled,  or  haftied,  with  gravy  and  fweet 
fauce,  the  next  day. 
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To  boll  a  Leg  of  Mutton  like  Vent f on. 

TAKE  a  leg  of  mutton  cut  venifon  fafhion,  boll  it  In  a 
cloth  well  floured  ;  and  have  three  or  four  cauliflowers  boiled, 
pulled  into  fprigs,  flowed  iu  a  fauce  pan  with  veal  broth, 
and  thicken  it  with  a  little  butter  rolled  in  flour,  and  feafon 
it  with  a  little  fait ;  then  have  fome  fpinach  picked  and  wafhed 
clean,  put  it  into  a  fauce  pan  with  a  little  fait,  covered  clofe, 
and  fie  wed  a  little  while;  then  drain  the  liquor,  and  pour  in 
a  quarter  of  a  pint  of  good  gravy,  a  good  piece  of  butter  roll¬ 
ed  in  flour,  and  a  little  pepper  and  fait;  when  ftewed 
enough  lay  the  fpinach  in  the  difh,  the  mutton  in  the  mid¬ 
dle,  and  the  cauliflower  over  it,  then  pour  the  fauce  the  cau¬ 
liflower  was  ftewed  in  over  all.  This  is  a  genteel  difh  for  a 
fir  ft  courfe  at  bottom. 


To  roaft  1  rite, 

J  l * 

CIJ  F  your  tripe  in  two  fquare  pieces,  fomewhat  long,  have 
a  force-meat  made  of  crumbs  of  bread,  pepper,  fait,  nutmeg, 
tweet  herbs,  lemon-peel,  and  tbe  yolks  of  eggs,  mixed  all  toge¬ 
ther  ;  fpread  it  on  the  fat  fide  of  the  tripe,  and  lay  the  other 
rat  fide  next  it ;  then  roll  it  as  light  as  you  can,  and  tie  it  with 
a  packthread  ;  fpit  it,  roaft  it,  and  bade  it  with  butter  ;  when 
roafted  lay  it  in  your  difh,  and  for  fauce  melt  fomebutter,  and 
add  what  drops  from  the  tripe.  .  Boil  it  together,  and  garnifh 
with  rafpings. 


To  drefs  P  Q  U  L  T  R  Y. 


To  roajl  a  Turkey . 

THE  bed  way  to  roaft  a  turkey  is  to  loofen  the  fkm  on  the 
breaft  of  the  turkey,  and  fill  it  with  force-meat,  made  thus:, 
take  a  quarter  of  a  pound  of  beef-fuet,  as  many  crumbs  of 
bread,  a  little  lemon -peel,  an  anchovy,  fome  nutmeg,  pepper, 
parfley,  and  a  little  thyme.  Chop  and  beat  them  all  well  toge¬ 
ther,  mix  them  with  the  yolk  of  an  egg,  and  fluff  up  the  breaft ; 
when  you  have  no  iuet,  butter  will  do :  or  you  may  make  your 
force-meat  thus:  fpread  bread  and  butter  thin,  and  grate  fome 
nutmeg  over  it  ;  when  you  have  enough  roll  it  up,  and  fluff 
the  breaft  of  tbe  turkey  ;  then  roaft  it  of  a  fine  brown,  but  be 
fure  to  pin  fome  white  paper  on  the  breaft  till  it  is  near  enough. 
You  mtifl  have  good  gravy  in  the  difh,  and  bread-fauce,  made 
thus :  take  a  good  piece  of  crumb,  put  ft  into  a  pint  of  water, 
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with  a  blade  or  two  of  mace,  two  or  three  cloves,  and  fome 
whole  pepper.  Boil  it  up  five  or  fix  times,  then  with  a  fpoon 
take  out  the  fpice  you  had  before  put  in,  and  then  you  mult 
pour  off  the  water  (you  may  boil  an  onion  in  it,  if  you  pleafe) ; 
then  beat  up  the  bread  with  a  good  piece  of  butter  and  a  little 
fait.  Or  onion-fauce  made  thus:  take  fome  onions;  peel  them, 
and  cut  them  into  thin  dices,  and  boil  them  half  an  hour  in 
milk  and  water  ;  then  drain  the  water  from  them  and  beat 
them  up  with  a  good  piece  of  butter;  fhake  a  little  Hour  in, 
and  ftir  it  all  together  with  a  little  cream,  if  you  have  it,  (or  milk 
will  do);  put  the  fauce  into  boats,  and  garnifh  with  lemon. 

Another  way  to  make  fauce  :  take  half  a  pint  of  oyfters, 
flrain  the  liquor,  and  put  the  oyfters  with  the  liquor  into  a 
fauce- pan,  with  a  blade  or  two  of  mace  ;  let  them  juft  lump, 
then  pour  in  a  glafs  of  white-wine,  let  it  boil  once,  and  thicken 
it  with  a  piece  of  butter  rolled  in  dour.  Serve  this  up  in  a  ba- 
fon  by  it-felf,  with  good  gravy  in  the  diih,  for  every  body  do 
not  love  oyfter-fauce.  This  makes  a  pretty  fide-didi  for  fup- 
per,  or  a  corner-difh  of  a  table  for  dinner.  If  you  chafe  it  in 
thedifh,  add  half  a  pint  of  gravy  to  it,  and  boil  it  up  together. 
This  fauce  is  good  either  with  boiled  or  roafted  turkies  or 
fowls ;  but  you  may  leave  the  gravy  out,  adding  as  much 
butter  as  will  do  for  fauce,  and  garniftiing  with  lemon. 

Another  bread-fauce.  Take  fome  crumbs  of  bread,  rub¬ 
bed  through  a  fine  cullender,  put  to  it  a  pint  of  milk,  a  little 
butter,  and  fome  fait,  a  few  corns  of  white  pepper,  and  an 
onion ;  boil  them  for  fifteen  minutes,  take  out  the  onion 
and  beat  it  up  well,  then  tofs  it  up,  and  put  it  in  your  fauce- 
boats. 

To  make  a  mock  Oyfer  fauce ,  either  for  Turkies  or  Fowls  boiled • 

FORCE  the  turkies  or  fowls  as  above,  and  make  your 
fauce  thus  :  take  a  quarter  of  a  pint  of  water,  an  anchovy,  a 
blade  or  two  of  mace,  a  piece  of  lemon- peel,  and  five  or  fix 
whole  pepper-corns.  Boil  thefe  together,  then  ftrain  them, 
add  as  much  butter  with  a  little  dour  as  will  do  for  fauce ;  let 
it  boil,  and  lay  faufages  round  the  fowl  or  turkey.  Garnifh 
with  lemon. 

« 

To  make  Mujhroom- fauce  for  vjhiie  Fowls  of  ail  Sorts . 

TAKE  a  quart  of  frefh  muftirooms,  well  cleaned  and 
wafhed,  cut  them  in  two,  put  them  in  a  flew  pan,  with  a 
little  butter,  a  blade  of  mace,  and  a  little  fait;  Hew  it  gently 
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for  half  an  houi,  then  add  a  pint  of  cream  and  the  yolks  of 
two  eggs  beat  very  well,  and  keep  flirring  it  till  it  boils  up  ; 
then  fqueeze  half  a  lemon,  put  it  over  your  fowls,  or  turkies,  or 
in  bafons,  or  in  a  difh,  with  a  piece  of  French  bread  firff  but¬ 
tered,  then  toafted  brown,  and  juft  dip  it  in  boiling  water  , 
put  it  in  the  difh,  and  the  mufhrooms  over. 

Mujhr oom-fauce  for  white  Fowls  boiled. 

TAKE  half  a  pint  of  cream,  and  a  quarter  of  a  pound  of 
butter,  ftir  them  together  one  way  till  it  is  thick  ;  then  add  a 
fpoonful  of  mufhroom  pickle,  pickled  mufhrooms,  or  frefh  if 
you  have  them.  Garnifh  only  with  lemon. 

To  make  Celery  fauce,  either  for  roajled  or  boiled  Fowls ,  Turkies, 

Partridges ,  or  any  other  Game . 

TAKE  a  large  bunch  of  celery,  wafh  and  pare  it  very 
clean,  cut  it  into  little  thin  bits,  and  boil  it  foftly  in  a  little 
water  till  it  is  tender ;  then  add  a  little  beaten  mace,  fome 
nutmeg,  pepper,  and  fait,  thickened  with  a  good  piece  of  but¬ 
ter  rolled  in  flour  ;  then  boil  it  up,  and  pour  in  your  difh. 

You  may  make  it  with  cream  thus  ;  boil  your  celery  as 
above,  and  add  fome  mace,  nutmeg,  a  piece  of  butter  as  big 
as  a  walnut  rolled  in  flour,  and  half  a  pint  of  cream ;  boil 
them  all  together. 

To  make  brown  Celery-fauce 

STEW  the  celery,  as  above,  then  add  mace,  nutmeg,  pepper, 
fait,  a  piece  of  butter  rolled  in  flour,  with  a  glafs  of  red-wine, 
a  fpoonful  of  catchup,  and  half  a  pint  of  good  gravy  ;  boil 

all  thefe  together,  and  pour  into  the  difh.  Garnifh  with  le¬ 
mon. 

To  few  a  Turkey  or  Fowl  in  Celery-fauce . 

YOU  muff  judge  according  to  the  largene'fs  of  your  turkey 
or  fowl,  what  celery  or  fauce  you  want."  Take  a'large  fowf, 
put  it  into  a  fauce- pan  or  pot,  and  put  to  it  one  quart  of  good 
broth  or  gravy,  a  bunch  of  celery  wafhed  clean  and  cut  fmali, 
with  fome  mace,  cloves,  pepper,  and  all-fpice,  tied  loofe  in  a 
miiilm  rag;  put  in  an  onion  and  a  fprig  of  thyme  ;  let  thefe 
itew  foftly  tjU  they  are  enough,  then  add  a  piece  of  butter 
rohed  in  flour;  take  up  your  fowl,  and  pour  the  fauce  over  it. 
An  hour  will  do  a  large  fowl,  or  a  fmali  turkey,  but  a  very 
large  turkey  will  take  two  hours  to  do  it  foftly.  If  it  is  over¬ 
done 
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done  or  dry,  it  is  fpoiied  .  but  you  may  be  a  judge  of  that,  if 
y°d  v  it  now  and  then.  Mind  to  take  out  the  onion, 
thyme,  and  fpice,  before  you  fend  it  to  table. 

Note,  a  neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing.  *  0 


1  0  ma^e  Egg’fauce  proper  for  roofed  Chickens . 

MELT  your  butter  thick  and  fine,  chop  two  or  three 
hard-boiled  eggs  fine,  put  them  into  a  bafon,  pour  the  butter 
over  them,  and  have  good  gravy  in  the  diOi. 

.  ■  ’  .  .  » 

Ska  lot  fauce  for  roofed  Fowls. 


.  1  Ark.E  fix  fhalots  chopped  fine,  put  them  into  a  fauce-pan 
yeah,  a  gill  or  gravy,  a  fpoonful  of  vinegar,  fame  pepper  and 
ialt,  flew  them,  for  a  minute  ;  then  pour  them  into  your  difh, 
or  put  it  in  fauce-boats.  This  is  properly  carrier  fauce. 


Shalot  fauce  for  a  Scrag  of  Mutton  boiled. 

TAKE  two  fpoon  fuls  of  the  liquor  the  mutton  is  boiled  in, 
two  fpoon  fuls  of  vinegar,  two  or  three  fhalots  cut  fine,  with  a 
little  fait  ;  put  it  into  a  fauce  pan,  with  a  piece  of  butter  as  big 
as  a  walnut  rolled  in  a  little  four  ;  ftir  it  together,  and  give  it 
a  boil,  for  tbofe  who  love  fhalot,  it  is  the  prettied;  fauce  that 
can  be  made  to  a  ferag  of  mutton. 

To  drefs  Livers  with  Mu  for  00m- fauce. 

TAKE  fome  pickled  or  frefh  mufhrooms,  cut  fmall ;  hotb 

if  you  have  them;  and  let  the  livers  be  bruifed  fine,  with  a 
good  deal  of  parfley  chopped  fmall,  a  fpoonful  or  two  of  catch¬ 
up,  a  glafs  of  white- wine,  and  as  much  good  gravy  as  will 
make  fauce  enough  ;  thicken  it  with  a  piece  of  butter  rolled  in 
flour.  This  does  either  for  roafted  or  boiled. 


A  pretty  little  Sauce. 

'  YAKE  the  liver  of  the  fowl,  bruife  it  with  a  little  of  the 
iiquoi ,  cut  a  little  lemon-peel  fine,  melt  fome  good  butter,  and 

mix  the  liver  by  degrees  ;  give  it  a  boil,  and  pour  it  into  the 
difli. 

To  make  Lemon- fauce  for  boiled  Fowls . 

1  AKE  a  lemon  and  pare  off  the  rind,  cut  it  into  dices, 
and  take  the  kernels  out,  cut  it  into  fquare  bits,  blanch  the  li- 
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ver  of  the  fowl,  and  chop  it  fine  ;  mix  the  lemon  and  liver 
together  in  a  boat,  and  pour  fome  hot  melted  butter  on  it* 
and  dir  it  up.  Boiling  of  it  will  make  it  go  to  oil. 

A  German  Way  of  drejjing  Fowls. 

TAKE  a  turkey  or  fowl,  fluff  the  bread  with  what  force- 
meat  you  like,  and  fill  the  body  with  roaded  chefnuts  peeled. 
Road  it,  and  have  fome  more  roaded  chefnuts,  peeled,  put 
them  in  hair  a  pint  of  good  gravy,  with  a  little  piece  of  butter 
rolled  in  flour  ;  boil  thefe  together,  with  fome  flmall  turnips 
and  faufages  cut  in  fliccs,  and  fried  or  boiled.  Garnifil  with 
chefnuts.  You  may  leave  the  turnips  out. 

Note,  You  may  chefs  ducks  the  fame  way# 

To  drefs  a  Turkey  or  Fowl  to  Perfection. 

BONE  them,  and  make  a  force-meat  thus ;  take  the  flefh  of 
a  fowl,  cut  it  fimall,  then  take  a  pound  of  veal,  beat  it  in  a 
mortar,  with  hall  a  pound  of  beef-fuet,  as  much  crumbs  of 
bread,  iome  mufhrooms,  truffles,  and  morels  cut  fmall,  a  few 
fweet  herbs  and  parfley,  with  fome  nutmeg,  pepper,- and  fait* 
a  little  mace  beaten,  fome  lemon-peel  cut  fine ;  mix  all  thefe 
together,  with  the  yolks  of  two  eggs,  then  fill  your  turkey, 
and  road  it.  This  will  do  for  a;  large  turkey,  and  fo  in  pro¬ 
portion  for  a  fowl.  Let  your  fauce  be  good  gravy,  with 
mufhrooms,  truffles,  and  morels  in  it  :  then  garni fh  with  le¬ 
mon,  and  for  variety  fake  you  may  lard  your  fowl  or  turkey. 

To  few  a  Turkey  brown . 

TAKE  your  turkey,  after  it  is  nicely  picked  and  drawn,  fill 
the  fkin  of  the  bread  with  force-meat,  and  put  an  anchovy, 
a  fhalot,  and  a  little  thyme  in  the  belly,  lard  the  bread  with 
bacon,  then  put  a  good  piece  of  butter  in  the  dew-pan,  flour 
the  turkey,  and  fry  it  jud  of  a  fine  brown  ;  then  take  it  out, 
and  put  it  into  a  deep  dew-pan,  or  little  pot,  that  will  juft 
hold  it,  and  put  in  as  much  gravy  as  will  barely  cover  it,  a  glafs 
of  white-wine,  fome  whole  pepper,  mace,  two  or  three  cloves, 
and  a  little  bundle  of  fw'eet  herbs;  cover  it  clofe,  and  dew 
it  for  an  hour,  then  take  up  the  turkey,  and  keep  it  hot  cover- 
ed  by  the  fire,  and  boil  the  fauce  to  about  a  pint,  drain  it  off, 
add  the  yolks  of  two  eggs,  and  a  piece  of  butter  rolled  in  flour; 
flir  if  till  it  is  thick,  and  then  lay  your  turkey  in  the  difh,  and 
pour  your  fauce  over  it,  You  may  have  ready  fome  little  French 

loaves,, 


MADE  PLAIN  AND  EASY.  71 

loaves,  about  the  bignefs  of  an  egg,  cut  off  the  tops,  and  take 
out  the  crumb  ;  then  fry  them  of  a  fine  brown,  fill  them  with 
ftewed  oyfters,  lay  them  round  the  difh,  andgarnifti  with  le¬ 
mon. 

To  Jieiv  a  Turkey  brown  the  nice  IV ay* 

BONE  it,  and  fill  it  with  a  force-meat  made  thus :  take  the 
fiefh  of  a  fowl,  half  a  pound  of  veal,  and  the  flefh  of  two 
pigeons,  with  a  well  pickled  or  dry  tongue,  peel  it,  and 
chop  it  all  together,  then  beat  in  a  mortar,  with  the  marrow 
of  a  beef  bone,  or  a  pound  of  the  fat  of  a  loin  of  veal  :  fea- 
£bn  it  with  two  or  three  blades  of  mace,  two  or  three  cloves, 
and  half  a  nutmeg  dried  at  a  good  diftance  from  the  fire,  and 
pounded,  with  a  little  pepper  and  fait :  mix  all  thefe  well  to¬ 
gether,  fill  your  turkey,  fry  them  of  a  fine  brown,  and  put  it 
into  a  little  pot  that  will  juft  hold  it;  lay  four  or  five  fkewers  at 
the  bottom  of  the  pot,  to  keep  the  turkey  from  (ticking  ;  put  in 
a  quart  of  good  beef  and  veal  gravy,  wherein  was  boiled  fpice 
and  fweet  herbs,  cover  it  clofe,  and  let  it  (lew  half  an  hour ; 
then  put  in  a  glafs  of -white-wine,  one  fpoonful  of  catchup,  a 
large  fpoonful  of  pickled  mufhrooms,  and  a  few  frefti  ones,  if 
you  have  them,  a  few  truffles  and  morels,  a  piece  of  butter  as 
big  as  a  walnut  rolled  in  flour  ;  cover  it  clofe,  and  let  it  ftew 
half  an  hour  longer  ;  get  the  little  French  rolls  ready  fried, 
take  tome  oyfters,  arid  drain  the  liquor  from  them,  then  put 
the  oyfters  and  liquor  into  a  fauce-pan,  with  a  blade  of  mace, 
a  little  white-wine,  and  a  piece  of  butter  rolled  in  flour ;  let 
them  ftew  till  it  is  thick,  then  fill  the  loaves,  lay  the  turkey  in 
the  difh,  and  pour  the  fauce  over  it.  If  there  is  any  fat  on  the 
gravy  take  it  off,  and  lay  the  loaves  on  each  fide  of  the  turkey. 
Garnifh  with  lemon  when  you  have  no  loaves,  and  take  oyfters 
dipped  in  batter  and  fried. 

Note,  The  fame  will  do  for  any  white  fowl. 

A  Fowl  a  la  Braife . 

TRUSS  your  fowl,  with  the  leg  turned  into  the  belly,  fea- 
fon  it.  both  inlideand  out,  with  beaten  mace,  nutmeg,  pepper, 
and  fait,  lay  a  layer  of  bacon  at  the  bottom  of  a  deep  ftew-pan, 
then  a  layer  of  veal,  and  afterwards  the  fowl,  then  put  in  an 
onion,  two  or  three  cloves  (luck  in  a  little  bundle  of  fweet 
herbs,  with  a  piece  of  carrot,  then  put  at  the  top  a  layer  of 
bacon,  another  of  veal,  and  a  third  of  beef,  cover  it  clofe,  and 
let  it  handover  the  fire  for  two  or  three  minutes,  then  pour  in 
a  pint  of  broth j  or  hot  water ;  cover  it  clofe,  and  let  it  ftew  an 
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hour;  afterwards  take  up  your  fowl,  ftrain  the  fauce.  and  after 
you  have  flammed  off  the  fat  boil  it  down  till  it  is  of  a  p)aZe 
then  put  it  over  the  fowl.  You  may  add  juft  what  you  pleafe’ 
to  the  fauce.  A  ragoo  of  fweetbreads,  cocks-combs,  truffles, 
and  morels,  or  mufhrooms,  with  force-meat  balls,  looks  very 
pretty,  or  any  of  the  fauces  above. 

To  force  a  Fowl, 

T  AKE  a  good  fowl,  pick  and  draw  it,  fit  the  fkin  down  the 
back,  and  take  the  flefh  from  the  bones,  mince  it  very  fmall, 
and  mix  it  with  one  pound  of  bcef-fuet  flared,  a  pint  of  large 
oyfters  chopped,  two  anchovies,  a  fhalot,  a  little  grated  bread, 
and  fome  Ivveet  herbs;  fhred  all  this  very  well,  mix  them  to- 
gethei,  and  make  it  up  with  the  yolks  of  eggs,  then  turn  all 
thefe  ingredients  on  the  bones  again,  and  draw  the  fkin  over 
again,  then  few  up  the  back,  and  either  boil  the  fowl  in  a. 
bladder  an  hour  and  a  quarter,  or  road  it,  then  flew  fome  more 
oy  lets  in  giavy,  bruiie  in  a  little  of  your  force-meat,  mix  it  up 
wnh  a  little  frefh  butter,  and  a  very  little  flour  ;  then  give  it  a 

boil,  bay  your  fowl  in  the  difli,  and  pour  the  fa  lice  over  it, 
garniQimg  with  lemon. 

To  roaf  a  Fowl  with  Chef  nuts , 

FI R. ST  take  fome  chefnuts,  roaft  them  very  carefully,  To  as 
not  to  burn  them,  take  off  the  fki'n,  and  peel  them,  take  about 
a  dozen  of  them  cut  fmall,  and  bruife  them  in  a  mortar  ;  par- 
boi,  the  liver  of  the  fowl,  bruife  it,  cut  about  a  quarter  of  a 
pound  of  ham  or  bacon,  and  pound  it;  then  mix  them  all  to¬ 
gether.  With  a  good  deal  of  parfley  chopped  fmall,  a  little  fweet 
Herbs,  fome  mace,  pepper,  fait,  and  nutmeg;  mix  thefe  to¬ 
gether  and  put  into  your  fowl,  and  roaft  it.  The  beft  way  of 
oomg  it  is  to  tie  the  neck,  and  hang  it  up  by  the  legs  to  roaft 
wnh  a  ftr mg,  and  bafte  it  with  butter.  For  fauce  take  the  reft 
of  the  chefnuts  peeled  and  fkinned,  put  them  into  fome  good 
gravy,  with  a  little  white-wine,  and  thicken  it  with  a  piece  of 
butter  rolled  'in  flour  ;  then  take  up  your  fowl,  lay  it  in  the 
dan,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

-  Pullets  a  la  Sai/iie  ATenehcut. 

AFTER  having  truffed  the  legs  in  the  body,  flit  them  along 
the  back,  fpread  them  open  on  a  table,  take  out  the  thigh- 
nones,  and  beat  them  with  a  rolling-pin;  then  feafon  them 
with  pepper,  felt,  mace,  nutmeg,  and  fweet  herbs ;  after  that 

take 
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take  a  pound  and  a  half  of  veal,  cut  it  into  thin  dices,  and  lay 
it  in  a  (lew-pan  of  a  convenient  fize  to  (lew  the  pullets  in:  co¬ 
ver  it  and  fet  it  over  a  (love  or  (low  fire,  and  when  it  begins  to 
cleave  to  the  pan,,  (lir  in  a  little 'flour,  (hake  the  pan  about  till 
it  be  a  little  brown,  then  pour  in  as  much  broth  as  will  (lew 
the  fowls,  (lir  it  together,  put  in  a  little  whole  pepper,  an  o- 
nion,  and  a  little  piece  of  bacon  or  ham  ;  then  lay  in  your 
fowls,  cover  them  clofe,  and  let  them  (lew  half  an  hour;  then 
take  them  out,  lay  them  on  the  gridiron  to  brown  on  the  in- 
fide,  then  lay  them  before  the  (ire  to  do  on  the  outfide;  drew 
them  over  with  the  yolk  of  an  egg,  fome  crumbs  of  bread,  and 
bade  them  with  a  little  butter  :  let  them  be  of  a  fine  brown, 
and  boil  the  gravy  till  there  is  about  enough  for  fauce,  drain 
it,  put  a  few  muftirooms  in,  and  a  little  piece  of  butter  rolled 
in  flour ;  lay  the  pullfets  in  the  di(h,  and  pour  in  the  fauce. 

Garnifh  with  lemon. 

. 

Note,  You  may  brown  them  in  the  oven,  or  fry  them, 
which  you  pleafe. 

Chicken  Surprize . 

IF  a  fmali  difli,  one  large  fowl  will  do;  road  it,  and  take 
the  lean  from  the  bone,  cut  it  in  thin  dices,  about  an  inch 
long,  tofs  it  up  with  fix  or  feven  fpoonfuls  of  cream,  and  a 
piece  of  butter  rolled  in  flour,  as  big  as  a  walnut.  Boil  it  up 
and  fet  it  to  cool;  then  cut  fix  or  feven  thin  dices  of  bacon 
round,  place  them  in  a  petty-pan,  and  put  fome  force-meat 
on  each  fide;  work  them  up  in  the  form  of  a  French-roll,  with 
a  raw  egg  in  your  hand,  leaving  a  hollow  place  in  the  middle; 
out  in  your  fowl,  and  cover  them  with  fome  of  the  fame  force¬ 
meat,  rubbing  them  fmooth  with  your  hand  and  a  raw  egg  ; 
make  them  of  the  height  and  bignefs  of  a  French- roil,  and 
throw  a  little  fine  grated  bread  over  them.  Bake  them  three 
quarters  or  an  hour  in  a  gentle  oven,  or  under  a  baking  cover, 
till  they  come  to  a  fine  brown,  and  place  them  on  your  ma¬ 
zarine,  that  they  may  not  touch  one  another,  but  place  them 
fo  that  they  may  not  fall  flat  in  the  baking  ;  or  you  may  form 
them  on  your  Cable  with  a  broad  kitchen  knife,  and  place  them 
on  the  thing  you  intend  to  bake  them  on.  You  may  put  the 
leg  of  a  chicken  into  one  of  the  loaves  you  intend  (or  the 
middle.  Let  your  fauce  be  gravy  thickened  with  butter  and 
a  little  juice  of  lemon.  This  is  a  pretty  fide-difh  for  a  firffc 
$our fe,  fummer  or  winter,  if  you  can  get  them. 
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Mutton  Chops  in  difguije . 

FAKE  as  many  muttonrchops  as  you  want,  rub  them  with 
.pepper,  fait,  nutmeg,  and  a  little  parflev  5  roll  each  chop  in 
Iiall  a  fheet  of  white  paper,  well  buttered  on  the  infide,  and 
rolled  on  each  end  clofe.  Have  fome  hog’s  lard,  or  beef-drip¬ 
ping  boiling  in  a  ftew-pan,  put  in  the  fteaks,  fry  them  of  a  fine 
brown,  lay  them  in  your  difh,  and  garnifli  with  fried  parfiey ; 
throw  fome  all  over,  have  a  little  good  gravy  in  a  cup,  but 

.  gr?at  ca''e  y?u  not  break  tbe  paper,  nor  have  any  fat 
in  the  dim,  but  let  them  be  well  drained. 

Chickens  roajled  with  force-meat  and  cucumbers . 

,  two  cbl*ckens>  drefs  them  very  neatly,  break  the 

orealt  bone,  and  make  force-meat  thus:  take  the  flelh  of  a 
iowl,  and  of  two  pigeons,  with  fome  dices  of  ham  or  bacon, 
uiop  them  all  well  together,  take  the  crumb  of  a  penny-loaf 
leaked  in  milk  and  boiled,  then  fet  to  cool  s  when  It  is  cool 
m»xit  all  together,  feafon  it  with  beaten  mace,  nutmeg,  pep¬ 
per,  and  a  little  Fait,  a  very  little  thyme,  fome  par iley,  and  a 
ii  tie  lemon-peel,  with  the  yolks  of  two  eggs;  then  fill  your 
ow.s,  ipit  them,  and  tie  them  at  both  ends ;  after  you  have 
papered  the  Dread,  take  four  cucumbers,  cut  them  in  two,  and 
say  tuern  in  fait  and  water  two  or  three  hours  before  ;  then  dry 
toeni,  and  fill  them  with  fome  of  the  force-meat  (which  you 
mult  take  care  to  fave)  and  tie  them  with  a  packthread,  flour 
them  and  fry  them  of  a  fine  brown  5  when  your  chickens  are 
enough,  lay  them  in  the  difh  and  untie  your  cucumbers,  but 
take  care  the  meat  do  not  come  out ;  then  lay  them  round  the 
■Chickens  with  the  flat  fide  downwards,  and  the  narrow  end 
upwarcs  ^ou  mull  have  fome  rich  fried  gravy,  and  pour 
into  the  dilh  ;  then  garnifh  with  lemon. 

Note,  One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  pretty,  and  is  a  very  good  difh. 

Chickens  a  la  Braife . 

YOU  muft  take  a  couple  of  fine  chickens,  lard  them,  and 
teafon  them  with  pepper,  fait,  and  mace ;  then  lay  a  layer  of 
7eal  ln  tlie  bottom  of  a  deep  ftew-pan,  with  a  flice  or  two  of 
bacon,  an  onion  cut  to  pieces,  a  piece  of  carrot  and  a  layer  of 
,  ;  then  lay  in  the  chickens  with  the  breaft  downward,  and 

a  bundle  of  fweet  herbs  :  after  that,  a  layer  of  beef,  and  put 

in 
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In  a  quart  of  broth  or  water;  cover  it  clofe,  let  it  (lew  very 
foftly  for  an  hour  after  it  begins  to  fimmer.  In  the  mean  time* 
get  ready  a  ragoo  thus  :  take  a  good  veal  fweetbread,  or  two, 
cut  them  (mall,  fet  them  on  the  fire,  with  a  very  little  broth  or 
water,  a  few  cocks-combs,  truffles,  and  morels,  cut  fmall  with 
an  ox-palate,  if  you  have  it ;  dew  them  all  together  till  they 
are  enough  ;  and  when  your  chickens  are  done,  take  them  up, 
and  keep  them  hot ;  then  (train  the  liquor  they  were  ftewed  in, 
Ikim  the  fat  off,  and  pour  into  your  ragoo,  add  a  glafs  of  red- 
wine,  a  fpoonful  of  catchup,  and  a  few  mufhrooms;  then  boil 
all  together,  with  a  few  artichoke- bottoms  cut  in  four,  and  af- 
paragus-tops.  If  your  fauce  is  not  thick  enough,  take  a  little 
piece  of  butter  rolled  in  flour,  and  when  enough  lay  your  chic¬ 
kens  in  the  diih,  and  pour  the  ragoo  over  them.  Garnifii 
with  lemon. 

Or  you  may  make  your  fauce  thus:  take  the  gravy  the  fowls 
were  ftewed  in,  ftrain  it,  Ikim  off  the  fat,  have  ready  half  a 
pint  of  oyfters,with  the  liquor  (trained,  put  them  to  your  gravy 
with  a  glafs  of  white- wine,  a  good  piece  of  butter  rolled  in 
flour ;  then  boil  them  all  together,  and  pour  over  your  fowls. 
Garnifh  with  lemon. 

To  marinate  Fowls . 

TAKE  a  fine  large  fowl  or  turkey,  ralfe  the  (kin  from  the 
bread- bone  with  your  finger,  then  take  a  veal  fweetbread  and 
cut  it  fmall,  a  few  oyfters,  a  few  mufhrooms,  an  anchovy,  fome 
pepper,  a  little  nutmeg,  fome  lemon-peel,  and  ajitue  thyme; 
chop  all  together  fmall,  and  mix  it  with  the  yolk  of  an  egg, 
(luff  it  in  between  the  (kin  and  the  flefh,  but  take  great  care 
you  do  not  break  the  (kin,  and  then  fluff  what  oyfters  you  pleafe 
into  the  body  of  the  fowl.  You  may  lard  the  bread  of  the 
fowl  with  bacon,  if  you  chufe  it.  Paper  the  bread,  and  road 
it.  Make  good  gravy,  and  garnifh  with  lemon.  You  rnay 
add  a  few  mufhrooms  to  the  fauce. 

To  broil  Chickens, 

SLIT  them  down  the  back,  and  feafon  them  with  pepper 
and  fait,  lay  them  on  a  very  clear  fire,  and  at  a  great  didance. 
Let  the  infide  lie  next  the  fire  till  it  is  above  half  done:  then 
turn  them,  and  take  great  care  the  flefhy  fide  do  not  burn, 
and  let  them  be  of  a  fine  brown.  Let  your  fauce  be  good 
gravy,  with  mufhrooms,  and  garnifh  with  lemon  and  the  livers 

5  broiled, 
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broiled,  the  gizzards  cut3 
and  fait. 

Or  this  fauce ;  take  a  handful  of  forrel,  dipped  in  boiling 
water,  dram  it,, and  have  ready  half  a  pint  of  good  gravy,  a 
Ihalotlhred  fmall,  andfome  parfley  boiled  very  green ;  thicken 
it  wnh  a  piece  of  butter  rolled  in  flour,  and" add  a  glafs  of  red- 
wine,  then  lay  yourfornd  in  heaps  round  the  fowls,  and  pour 
the  lauce  over  them.  Garni  fh  with  lemon. 

Note,  You  may  make  juft  what  fauce  you  fancy. 

.4  J  ...  .....  f 

Pulled  Chickens . 

1 AKE  three  chickens,  boil  them  juft  fit  for  eating,  but  not 
too  much  ;  when  they  are  boiled  enough,  flay  all  the  fkin 
eh,  and  take  the  white  fiefh  off  the  bones,  pull  it  into  pieces 
about  as  thick  as  a  large  quill,  and  half  as  long  as  your  finger. 

I  ave  ready  a  quarter  of  a  pint  of  good  cream  and  a  piece  of 
fiefh  butter  about  as  big  as  an  egg,  ftir  them  together  till  the 
u  ter  is  all  melted,  and  then  put  in  your  chicken  with  the  gra¬ 
vy  that  came  from  them,  give  them  two  or  three  toffes  round 
on  the  firey  put  them  into  a  dilh,  and  fend  them  up  hot. 

1  'ote,  I  he  legs,  pinions,  and  rump  muff  be  peppered  and 
farced,  done  over  with  the  yolk  of  an  egg  and  bread  crumbs, 
am.  broiled  on  a  clear  fire  5  put  the  white  meat,  with  the  rump! 
in  the  middle,  and  the  legs  and  pinions  round. 

A  pretty  Way  of  Jewing  Chickens . 

TAKE  two  fine  chickens,  half  boil  them,  then  take  them- 
«p  m  a  pewter,  or  Giver  di(b,  if  you  have  one  ;  cut  up  your 
fowls,  and  feparate  all  the  joint-bones  one  from  another  ‘and 
then  take  out  the  breaft-bones.  If  there  is  not  liquor  enough 

fo^ufin  T kU  3  f6' "rfP°onfuIf  of  lhe  water  they  were  boiled 
-n,  put  in  a  blade  of  mace,  and  a  little  fait;  cover  it  ciofe 

kSt  flew  tin  Ih  ’  h-  1‘  0Vera  ft0Ve  01  chafing-difb  of  coals! 
Jcl  tt  ftew  t.tl  the  chickens  are  enough,  and  then  fend  them 

T  ff3-  •  in  the  fame  dift  the>'  ftewed  in. 

,  ':ote>.  Th,J 1S  a  vei7  pretty  diib  for  any  Gck  perfon,  or  for 
a  tying  in  lady.  For  change  it  is  better  than  butter,  and  the 
fauce  is  very  agreeable  and  pretty. 

way.’  B'  l0U  m3y  d°  rabbits’  Partridges,  or  moor- game  this 
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Chickens  Chirw grate . 

CUT  off  their  feet,  break  the  breaft  bone  flat  with  a  roll¬ 
ing-pin,  but  take  care  you  do  not  break  the  fkin  ;  flour  them, 
fry  them  of  a  fine  brown  jn  butter,  then  drain  all  the  fat  out  of 
ihe  pan,  but  leave  the  chickens  in.  Cay  a  pound  of  pravy-beef 
cut  very  thin  over  your  chickens,  and  a  piece  of  veal  cut  very 
thin,;  a  little  mace,  two  or  three  cloves,  fome  whole  pepper, 
an  onion,  a  little  bundle  of  fweet  herbs,  and  a  piece  of  car¬ 
rot, .  and  then  pour  in  a  quart  of  boiling  water  j  cover  it  clofe, 
let  it  flew  for  a  quarter  of  an  hour,  then  take  out  the  chickens 
and  keep  them  hot :  let  the  gravy  boil  till  it  is  quite  rich  and 
good,  then  drain  it  on  and  put  it  into  your  pan  again,  with 
two  fp  oo  n  fu!s  of  red-wine  and  a  few  mufti  rooms  ;  put  in  your 
chickens  to  heat,  then  take  them  up,  lay  them  into  your  difh, 
and  pour  your  fauce  over  them.  Garnifh  with  lemon,  and  a 
lew  fiices  of  cold  ham  warmed  in  the  gravy. 

Note,  you  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffles,  morels,  and  fweetbreads, 
cut  fmall,  but  then  it  will  be  a  very  high  difh. 

Chickens  boiled  with  Bacon  and  Celery. 

BOIL  two  chickens  very  white  in  a  pot  by  themfelves,  and 
a  piece  of  ham,  or  good  thick  bacoh  5  boil  two  bunches  of  ce¬ 
lery  tender,  then  cut  them  about  two  inches  long,  all  the 
white  part,  put  it  into  a  fauce-pan,  with  half  a  pint  of  cream, ' 
a  piece  of  butter  rolled  in  flour,  and  fome  pepper  and  fait ;  fet 
it  on  the  fire,  and  (hake  it  often:  when  it  is  thick  and  fine. 
Jay  your  chickens  in  the  difh,  and  pour  your  fauce  in  the 
middle,  that  the  celery  may  lie  between  the  fowls  ;  and  ^ar¬ 
ia  ifh  the  difh  all  round  with  fiices  of  ham  or  bacon. 

iNote,  If  you  have  cold  ham  in  the  houfe,  that,  cut  into  fiices 
and  broiled,  does  full  as  well,  or  better,  to  lay  round  the  difh. 

Chickens  with  Tongues.  A  good  D  / jh for  a  great  deal  of  Company . 

,  fixfmall  chickens,  boiled  very  white,  fix  hogs  tongues, 

boned  and  peeled,  a  cauliflower  boiled  very  white  in  milk  and 
water  whole,  and  a  good  deal  of  fpinach  boiled  green  ;  then  lay 
yom  caulinower  in  the  middle,  the  chickens  clofe  all  round,  and 
tne  tongues  round  them  with  the  roots  outward,  and  the  fpi¬ 
nach  in  little  heaps  between  the  tongues.  Garnifh  with  little 
pieces  of  oacon  toafted,  and  lay  a  little  piece  on  each  of  the^ongues. 

1  Scotch 
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Scotch  Chickens. 

FIRST  wafh  your  chickens,  dry  them  in  a  clean  doth,  and 
linge  them,  then  cut  them  into  quarters ;  put  them  into  a 
ftew-pan  or  fauce  pan,  and  juft  cover  them  with  water,  put  in 
a  blade  or  two  of  mace  and  a  little  bundle  of  parfley;  cover 
them  clofe,  and  let  them  ftew  half  an  hour,  then  chop  half  a 
handful  of  clean  wafhed  parfley,  and  throw  in,  and  have  ready 
fix  eggs,  whites  and  all,  beat  fine.  Let  your  liquor  boil  up, 
and  pour  the  eggs  all  over  them  as  it  boils  ;  then  fend  all  to¬ 
gether  hot  in  a  deep  difh,  but  take  out  the  bundle  of  parfley 
firft.  You  muft  be  fure  to  fkim  them  well  before  you  put  in 
your  mace,  and  the  broth  will  be  fine  and  clear. 

Note,  This  is  alfo  a  very  pretty  difh  for  fick  people,  but 
the  Scotch  gentlemen  are  very  fond  of  it. 

To  ?7iarinate  Chickens . 

CUT  two  chickens  into  quarters,  lay  them  in  vinegar  for 
three  or  four  hours,  with  pepper,  fait,  a  bay  leaf;  and  a  few 
cloves,  make  a  very  thick  batter,  firft  with  half  a’pint  of  wine 
and  flour,  then  the  yolks  of  two  eggs,  a  little  melted  butter, 
fome  grated  nutmeg  and  chopped  parfley ,  beat  all  very  well  to¬ 
gether,  dip  your  fowls  in  the  batter,  and  fry  them  in  a  good  deal 
of  hog’s  lard,  which  muft  firft  boil  before  you  put  your  chickens 
m.  Let  them  be  of  a  fine  brown,  and  lay  them  in  your  difh 
like  a  pyramid,  with  fried  parfley  all  round  them.  '  Garnifh 
with  lemon,  and  have  fome  good  gravy  in  boats  or  bafons. 

To  ftew  Chickens . 

TAKE  two  chickens,  cut  them  into  quarters,  walh  them 
clean,  and  then  put  them  into  a  fauee-pan  ;  put  to  them  a  quar¬ 
ter  of  a  pint  of  water,  half  a  pint  ofred-wine,  fome  mace,  pep¬ 
per,  a  bundle  of  fweet  herbs,  an  onion,  and  a  few  rafpings:  co¬ 
ver  them  clofe,  let  them  ftew  half  an  hour,  then  take  a  piece  of 
butter  about  as  big  as  an  egg  rolled  in  flour,  put  in,  and  cover 
it  clofe  for  five  or  fix  minutes,  (hake  the  fauce  pan  about,  then 
take  out  the  fweet  herbs  and  onion.  You  may  take  the  yolks 
of  two  eggs,  beat  and  mixed  with  them  ;  if  you  do  not  like 
it,  leave  them  out.  Garnifh  with  lemon. 
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Ducks  Alamode . 

TAKE  two  fine  ducks,  cut  them  into  quarters,  fry  them  in 
Butter  a  little  brown,  then  pour  out  all  the  fat,  and  throw  a 
little  flour  over  them,  and  half  a  pint  of  good  gravy,  a  quarter 
of  a  pint  of  red- wine,  two  fhalots,  an  anchovy,  and  a  bundle 
of  fweet  herbs ;  cover  them  clofe,  and  let  them  flew  a  quarter 
of  an  hour;  take  out  the  herbs,  fkim  off  the  fat,  and  let  your 
faitce  be  as  thick  as  cream  ;  fend  it  to  table,  and  garnifh  with 
lemon. 

To  drefs  a  Wild  Duck  the  left  TV ay, 

FIRST,  half  roaft  it,  then  lay  it  in  a  difh,  carve  it,  but 
leave  the  joints  hanging  together,  throw  a  little  pepper  and 
lalt,  and  Iqueeze  the  juice  of  a  lemon  over  it,  turn  it  on  the 
break,  and  preis  it  nard  with  a  plate,  and  add  to  its  own  gravy 
two  or  three  fpoonfuls  of  good  gravy,  cover  it  clofe  with  an¬ 
other  difh,  and  fet  over  a  ftove  ten  minutes,  then  fend  it  to 
taoie  hot  in  the  difh  it  was  done  in,  and  garnifti  with  lemon. 
You  may  add  a  little  red-wine,  and  a  fhalot  cut  fmall,  if  you 
like  it,  but  it  is  apt  to  make  the  duck  eat  hard,  unlefs  you  firft 
beat  the  wine  and  pour  it  in  juft  as  it  is  done. 

Another  Way  to  drefs  a  Wild  Duck, 

TAKE  a  wild  duck,  put  fome  pepper  and  fait  in  the  in- 
fide,  and  half  roaft  it ;  have  ready  the  following  fauce :  a  gill 
of  good  gravy,  and  a  gill  of  red-wine,  put  it  in  a  ftew-pan, 
wun  inree  or  four  fhalots  cut  fine,  boil  it  up ;  then  cut  the 
duck  in  fmall  pieces,  and  put  it  in  with  a  little  Kian  pepper 
and  fait ;  be  careful  to  put  in  all  the  gravy  that  comes  from 
the  duck;  fimmer  it  for  three  minutes,  and  fqueeze  in  a  Se¬ 
ville  orange,  if  no  orange,  a  lemon;  put  it  in  the  difh,  and 
garnifti  with  lemon. 

i  o  boil  a  Duck  or  a  Rabbit  with  Onions* 

BOIL  your  duck  or  rabbit  in  a  good  deal  of  water;  be  fare 
*o  fkim  your  water,  for  there  will  always  rife  a  fcum,  which  if 
it  boils  down  will  difcolour  your  fowls,  &c.  They  will  take 
aoout  half  an  hour  boiling.  For  fauce, your  onions  muft  be  peel¬ 
ed,  and  throw  them  into  water  as  you  peel  them,  then  cut  them 
imo  thin  dices,  boil  them  in  milk  and  water,  and  fkim  the  li¬ 
quor.  Half  an  hour  will  boil  them.  Throw  them  into  a 
clean  fleve  to  drain,  put  them  into  a  fauce-pan  and  chop  them 

fmall, 


So 
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fmall,  fhake  in  a  little  flour,  put  to  them  two  or  three  fpoonfuls 
of  cream,  a  good  piece  of  butter,  ftew  all  together  over  the  lire 
till  they  are  thick  and  fine,  lay  the  duck  or  rabbit  in  the  difh., 
and  pour  the  fauce  all  over;  if  a  rabbit,  you  mull  cut  off  the 
head,  cut  it  in  two,  and  lay  it  on  each  fide  the  difih. 

Or  you  may  make  this  fauce  for  change:  take  one  large 
onion,  cut  it  fmall,  half  a  handful  of  parlley  clean  wafhed  arid 
picked,  chop  it  fmall,  a  lettuce  cut  fmall,  a  quarter  of  a  pint 
of  good  gravy,  a  good  piece  of  butter  rolled  in  a  little  flour  ; 
add  a  little  juice  of  lemon,  a  little  pepper  and  fait,  let  all  ftew 
together  for  half  an  hour,  then  add  two  fpoonfuls  of  red-wine. 
This  fauce  is  moft  proper  for  a  duck;  lay  your  duck  in  the 
difh,  and  pour  your  fauce  over  it. 

To  drefs  a  Duck  with  green  Peas . 

PUT  a  deep  ftew-pan  over  the  fire,  with  a  piece  of  frefli  but¬ 
ter  ;  finge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or  three 
minutes,  then  pour  out  all  the  fat,  but  let  the  duck  remain  in 
the  pan  ;  put  to  it  a  pint  of  good  gravy,  a  pint  of  peas,  two 
lettuces  cut  fmall,  a  fmall  bundle  of  fweet  herbs,  a  little  pep¬ 
per  and  fait,  cover  them  clofe,  and  let  them  ftew  for  half  an 
hour,  now  and  then  give  the  pan  a  fhake  ;  when  they  are  juft 
done,  grate  in  a  little  nutmeg,  and  put  in  a  very  little  beaten 
mace,  and  thicken  it  either  with  a  piece  of  butter  rolled  in 
flour,  or  the  yolk  of  an  egg  beat  up  with  two  or  three  fpoon¬ 
fuls  of  cream  ;  (hake  it  all  together  for  three  or  four  minutes, 
take  out  the  fweet  herbs,  lay  the  duck  in  the  difh,  and  pour 
the  fauce  over  it.  You  may  garnifh  with  boiled  mint  chop- 
ped,  or  let  it  alone. 

To  drefs  a  Duck  with  Cucumbers . 

TAKE  three  or  four  cucumbers,  pare  them,  take  out  the 
feeds,  cut  them  into  little  pieces,  lay  them  in  vinegar  for  two  or 
th  ree  hours  before,  with  two  large  onions  peeled  and  fliced,  then 
do  your  duck  as  above  ;  then  take  the  duck  out,  and  put  in  the 
cucumbers  and  onions,  firft  drain  them  in  a  cloth,  let  them  be  a 
little  brown,  (hake  a  little  flour  over  them  ;  in  the  mean  time 
let  your  duck  be  ftewing  in  the  fauce- pan  with  a  pint  of  gravy 
for  a  quarter  of  an  hour,  then  add  to  it  the  cucumbers  and 
onions,  with  pepper  and  fait  to  your  palate,  a  good  piece  of 
butter  rolled  in  flour,  and  two  or  three  fpoonfuls  of  red-wine  ; 
fhake  all  together,  and  let  it  ftew  for  eight  or  ten  minutes,* 
then  take  up  your  duck,  and  pour  the  fauce  over  it. 
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Or  you  may  roaft  your  duck,  and  make  this  fauce  and  pour 
over  it,  but  then  half  a  pint  of  gravy  will  be  enough. 

To  drefs  a  Duck  a  la  Braife . 

TAKE  a  duck,  lard  it  with  little  pieces  of  bacon,  feafon  it 
Jnfide  and  out  with  pepper  and  fait,  lay  a  layer  of  bacon,  cut 
thin,  in  the  bottom  of  a  ftew-pan,  and  then  a  layer  of  lean 
beef  cut  thin,  then  lay  your  duck  with  fome  carrot,  an  onion3 
a  little  bundle  of  fweet  herbs,  a  blade  or  two  of  mace,  and  a 
thin  layer  of  beef  over  the  duck ;  cover  it  clofe,  and  fet  it  over  a 
flow  fire  for  eight  or  ten  minutes,  then  take  off  the  cover  and 
fhake  in  a  little  flour,  give  the  pan  a  fhake,  pour  in  a  pint  of 
fmall  broth,  or  boiling  water  ;  give  the  pan  a  {hake  or  two, 
cover  it  clofe  again,  and  let  it  flew  half  an  hour,  then  take  off 
the  cover,  take  out  the  duck  and  keep  it  hot  5  let  the  faucs 
boil  till  there  is  about  a  quarter  of  a  pint  or  a  little  better,  then 
ftrain  it  and  put  it  into  the  (lew-pan  again,  with  a  glafs  of  red» 
wine;  put  in  your  duck,  fhake  the  pan,  and  let  it  flew  four  or 
five  minutes ;  then  lay  your  duck  in  the  difh  and  pour  the  fauce 
over  it,  and  garnifh.  with  lemon.  If  you  love  your  duck  very 
high,  you  may  fill  it  with  the  following  ingredients:  take  a 
veal  iweetbread  cut  in  eight  or  ten  pieces,  a  few  truffles,  fome 
oyfters,  a. few  fweet  herbs  and  parfley  chopped  fine,  a  little 
pepper,  fait,  and  beaten  mace;  fill  your  duck  with  the  above 
ingredients,  tie  both  ends  tight,  and  drefs  as  above.  Or  you 
may  fill  it  with  force-meat  made  thus :  take  a  little  piece  of 
veal,  take  all  the  (kin  and  fat  off,  beat  it  in  a  mortar,  with  as 
much  fuet,  and  an  equal  quantity  of  crumbs  of  bread,  a  few 
fweet  herbs,  ibme  parfley  chopped,  a  little  lemon-peel,  pepper^ 
fait,  beaten  mace,  and  nutmeg,  and  mix  it  up  with  the  yolk 
of  an  egg.  y 

You  may  flew  an  ox’s  palate  tender,  and  cut  it  into  pieces, 
with  fome  artichoke-bottoms  cut  into  four,  and  tolled  up  in 
the  fauce.  You  may  lard  your  duck,  or  let  it  alone,  juft  as 
you  pleafe  :  for  my  part  I  think  it  belt  without. 

To  boll  Ducks  the  French  Way. 

LET  your  ducks  be  larded,  and  half  roafted,  then  take  them 
off  the  fpit,  put  them  into  a  large  earthen  pipkin,  with  half  a 
pint  of  red-wine,  and  a  pint  of  good  gravy,  fome  chefnuts, 
iirft  roafted  and  peeled,  half  a  pint  of  large  oyfters,  the  liquor 
ftrain ed,  and  the  beards  taken  off,  two  or  three  little  onions 
mmced  fmall,  a  very  little  ftripped  thyme,  mace,  pepper,  and 
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a  little  ginger  beat  fine  ;  cover  it  clofe,  and  let  them  flew  half 
an  hour  over  a  flow  fire,  and  the  cruft  of  a  French-roll  grated 
when  you  put  in  your  gravy  and  wine  :  when  they  are  enough, 
take  them  up,  and  pour  the  fauce  over  them. 

To  drefs  a  Goofe  with  Onions  or  Cabbage . 

SALT  the  goofe  for  a  week,  then  boil  it.  It  will  take  an 
hour.  You  may  either  make  onion-fauce,  as  we  do  for  ducks, 
or  cabbage  boiled,  chopped,  and  ftewed  in  butter,  with  a 
little  pepper  and  fait ;  lay  the  goofe  in  the  difh,  and  pour  the 
fauce  over  it.  It  eats  very  good  with  either. 

Directions for  roofing  a  Goofe . 

TAKE  fome  fage,  wafh  and  pick  it  clean,  and  an  onion, 
chop  them  very  fine,  with  fome  pepper  and  fait,  and  put  them 
Into  the  belly  ;  let  your  goofe  be  clean  picked,  and  wiped  dry 
with  a  dry  cloth,  infide  and  out  ;  put  it  down  to  the  fire,  and 
roaft  it  brown  ;  one  hour  will  roaft  a  large  goofe,  three  quar¬ 
ters  of  an  hour,  a  fmall  one®  Serve  it  in  your  difh  with  fome 
brown  gravy,  apple-fauce  in  a  boat,  and  fome  gravy  in  another* 

A  Green  Goofe . 

NEVER  put  any  thing  but  a  little  pepper  and  fait,  mi¬ 
le  fs  defired  ;  put  gravy  in  the  difh,  and  green-fauce  in  a  boat, 
made  thus  :  take  half  a  pint  of  the  juice  of  forrel,  if  no  for- 
rel,  fpinach  juice  ;  have  ready  a  cullis  of  veal  broth,  about 
half  a  pint,  fome  fugar,  the  juice  of  an  orange  or  lemon  j 
boil  it  up  for  five  or  fix  minutes,  then  put  your  forrel  juice 
In,  and  juft  boil  it  up.  Be  careful  to  keep  it  ftirring  all  the 
time,  or  it  will  curdle  ;  then  put  it  in  your  boat. 

To  dry  a  Goofe ,  , 

GET  a  fat  goofe,  take  a  handful  of  common  fait,  a  quarter  ) 
of  an  ounce  of  falt-petre,  a  quarter  of  a  pound  of  coarfe-fugar ; 
mix  all  together,  and  rub  your  goofe  very  well :  let  it  lie  in 
this  pickle  a  fortnight,  turning  and  rubbing  it  every  day,  then 
roll  it  in  bran,  and  hang  it  up  in  a  chimney  where  wood-fmoke 
Is,  for  a  week.  If  you  have  not  that  convenicncy,  fend  it  to 
the  baker’s,  the  fmoke  of  the  oven  will  dry  it ;  or  you  may 
bang  it  in  your  own  chimney,  not  too  near  the  fire,  but  make 
afire  under  it,  and  lay  horfe-dung  and  faw  dull  on  it,  and 
that  will  fmothcr  and  fmoke- dry  it  j  when  it  is  well  dried  keep 

it  i 


I 


-  .  MADE  PLAIN  AND  EASY  83 

6  ,  /  - 

it  in  a  dry  place  ;  you  may  keep  It  two  or  three  months  or 
more  :  when  you  boil  it  put  in  a  good  deal  of  water,  and  b® 
fare  to  ikim  it  well. 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and  Hewed 
in  butter,  or  onion-fauce. 


To  drefs  a  Goofs  in  Ragoo, 

FLAT  the  breaft  down  with  a  cleaver,  then  prefs  it  down 
with  your  hand,  Ikin  it,  dip  it  into  fcalding  water,  let  it  be 
cold,  lard  it  with  bacon,  feafon  it  well  with  pepper,  fait,  and 
a  little  beaten  mace,  then  flour  it  all  over,  take  a  pound  of  good 
beef-fuet.ciit  fmall,  put  it  into  a  deep  Hew-pan,  let  it  be  melt¬ 
ed,  then  put  in  your  goofe,  let  it  be  brown  on  both  Tides  § 
when  it  is  brown  put  in  a  quart  of  boiling  gravy,  an  onion  or 
two,  a  bundle  of  fweet  herbs,  a  bay  leaf,  fome  whole  pepper, 
and  a  few  cloves ;  cover  it  clofe,  and  let  it  Hew  fofdy  till  it 
is  tender.  About  an  hour  will  do  it,  if  fmall;  if  a  large  one, 
an  hour  and  a  half.  In  the  mean  time  make  a  ragoo  :  boil 
fome  turnips  almoH  enough,  fome  carrots  and  onions  quite 
enough  ;  cut  your  turnips  and  carrots  the  fame  as  for  a  har- 
rico  of  mutton,  put  them  into  a  fauce~pan  with  half  a  pint  of 
good  beef  gravy,  a  little  pepper  and  fait,  a  piece  of  butter 
roiled  in  flour,  and  let  this  Hew  all  together  a  quarter  of  an 
hour.  Take  the  goofe  and  drain  it  well,  then  lay  it  in  the 
difh,  and  pour  the  ragoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add 
cabbage  boiled  and  chopped  fmalL 


A  Goofe  Alameda 

TAKE  a  large  fine  goofe,  pick  it  clean,  fkin  it,  bane  it 
nicely,  take  the  fat  off ;  then  take  a  dried  tongue,  boil  it,  and 
peel  it :  take  a  fowl,  and  do  it  in  the  fame  manner  as  the 
goofe,  feafon  it  with  pepper,  fait,  and  beaten  mace,  roll  it 
found  the  tongue  ;  feafon  the  goofe  with  the  fame,  put  the 
tongue  and  fowl  in  the  goofe;  put  it  into  a  little  pot  that  will 
juH  hold  it,  put  to  it  two  quarts  of  beef-gravy,  a  bundle  of 
fweet  herbs  and  an  onion ;  put  fome  flices  of  ham,  or  good 
bacon,  between  the  fowl  and  goofe;  cover  it  clofe,  and  let  it 
Hew  an  hour  over  a  good  fire  :  when  it  begins  to  boil  let  it  do 
very  foftly  ;  then  take  up  your  goofe  and  Ikim  off  all  the  fat, 
Hrain  it,  put  ih  a  glafs  of  red-wine,  two  fpoonfuls  of  catchup, 
a  veal  fweetbread  cut  fmall,  fome  truffles,  morels*  and  mwlh- 
rooms3  a  piece  of  butter  rolled  in  flour*  and  fome  pepper  and 
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fait,  if  wanted  ;  put  in  the  goofe  again,  cover  it  clofe,  and 
jet  it  Hew  halt  an  hour  longer,  then  take  it  up  and  pour  the 
ragoo  over  it,  Garnifh  with  lemon. 

Note,  I  his  is  a  very  fine  difh.  You  muft  mind  to  fave  the 
bones  of  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  firft  feton  ;  and  it  will  be  better  if  you  roll  fome  beef-mar¬ 
row  between  the  tongue  and  the  fowl,  and  between  the  fowl 
and  goofe,  it  will  make  them  mellow  and  eat  line.  You  may 
add  fix  or  feven  yolks  of  hard  eggs  whole  in  the  difh,  they 
are  a  pretty  addition.  Take  care  to  fldm  off  the  fat. 

N.  B.  The  bell  method  to  bone  a  goofe  or  fowl  of  any  fort, 
is  to  begin  at  the  bread,  and  take  all  off  the  bones  without 
cutting  the  back  ;  for  when  it  is  fewed  up,  and  you  come  to 
flew  it,  it  generally  burfts  in  the  back,  and  fpoils  the  fhape  of  it. 

To  few  Giblets. 

LET  them  be  nicely  fcalded  and  picked,  cut  the  pinions 
in  two  cut  the  head  and  the  neck  and  legs  in  two,  and  the 
‘gizzards  in  four  ;  wafh  them  very  clean,  putthepi  into  a  flew- 
pan  or  foup-pot,  with  three  pounds- of  fcrag  of  veal,  juft  co- 
ver  them  with  water  j  let  them  boil  up,  take  all  the  fcum 
clean  off  ;  then  put  three  onions,  two  turnips,  one  carrot,  a 
liitle  thyme  and  pariiey,  flew  tnem  till  they  are  tender,  ftrain 
them  through  a  fieve,  wafh  the  giblets  clean  with  fome  warm 
water  out  of  the  herbs,  &c.  then  take  a  piece  of  butter  as  big 
as  a  large  walnut ;  put  it  in  a  flew- pan,  melt  it,  and  put  in  a 
large  fpoonful  of  flour,  keep  it  ftirring  till  it  is  fmooth  j  then 
put  in  your  broth  and  giblets,  flew  them  fora  quarter  of  an 
hour ,  feafon  with  ialt  i  oi  you  may  add  a  gdl  of  Lifbon,  and 
Juft  before  you  ferve  them  up,  chop  a  handful  of  green'parff 

ley  and  put  in  ;  give  them  a  boil  up,  and  ferve  them  in  a  tu** 
Teen  or  foup-difh, 

N.  B.  Three  pair  will  make  a  handfome  tureen  full. 

lo  make  Giblets  a  la  Turtle . 

LET  your  giblets  oe  done  as  before  (well  cleaned) ;  put  I 
them  into  your  ftew-pan,  with  four  pounds  of  fcrap-  of  veal,  ' 
and  two  pounds  of  lean  beef,  covered  with  water  ;  let  them 
boil  up,  and  fkim  them  very  clean  ;  then  put  in  fix  cloves, 
four  blades  of  mace,  eight  corns  of  all-fpice,  beat  very  fine, 
some  bafil,  fweet-marjoram,  winter-favory,  and  a  little 
thynm  chopped  very  fine,  three  onions,  two  turnips,  and  one 
(£anol  5  ftew  them  till  tender,  then  ftrain  them  through  a 
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IlcvCj  and  wafh  them,  clean  out  of  the  herbs  in  fome  warm 
water,  then  take  a  piece  of  butter,  put  it  in  your  ftew-pan, 
melt  it,  and  put  in  as  much  flour  as  will  thicken  it,  ftir  it  till 
it  is  fmooth,  then  put  your  liquor  in,  and  keep  ftirring  it  all 
the  time  you  pour  it  in,  or  elfe  it  will  go  into  lumps,  which* 
if  it  happens,  you  muft  ftrain  it  through  a  fieve ;  then  put  in 
a  pmt  of  Madeira  wine,  fome  pepper  and  fait,  and  fome 
Kian  pepper ;  flew  it  for  ten  minutes,  then  put  in  your  gib- 
lets,  add  the  juice  of  a  lemon,  and  ftew  them  fifteen  mi™ 
mites ;  then  ierve  them  in  a  tureen.  You  may  put  in  fome 
egg~balls5>  made  thus :  boil  fix  eggs  hard,  take  out  the  yolks, 
put  mem  in  a  mortar,  and  beat  them,  throw  in  a  fpoonful  of 
flour,  and  the  yolk  of  a  raw  egg,  beat  them  together  till 
fmooisi  $  then  roll  them  in  little  balls,  and  fcald  them  in 
boiling  water,  and  juft  before  you  ferve  the  giblets  up,  put 
them  in. 

N.  B.  Never  put  your  livers  in  at  fit  ft,  but  boil  them  in  z 
fauce-pan  of  water  by  themfelves. 

To  roajl  Pigeons * 

FILL  them  with  parfley,  clean  wafh  eel  and  chopped,  and 
fome  pepper  and  fait  rolled  in  butter  ;  fill  the  bellies,  tie  the 
neck- end  cloie,  io  that  nothing  can  run  out,  put  a  ikewqr 
through  the  legs,  and  have  a  little  iron  on  purpofe,  with  fix 
hooks  to  it,  and  on  each  hook  hang  a  pigeon  $  faften  one  end 
of  the  firing  to  the  chimney,  and  the  other  end  to  the  iron 
(this  is  what  we  call  the  poor  man’s  fpit);  flour  them,  bafte 
them  with  butter,  and  turn  them  gently  for  fear  of  hitting 
the  bars.  They  will  roaft  nicely,  and  be  full  of  gravy.  Take 
care  how  you  take  them  off,  not  to  lofe  any  of  the  liquor. 
You  may  melt  a  very  little  butter,  and  put  into  the  difh. 
Your  pigeons  ought  to  be  quite  frefh,  and  not  too  much  done. 
This  is  by  much  the  heft  way  of  doing  them,  for  then  they 

will  fwim  in  their  own  gravy,  and  a  very  little  melted  butter 
will  do. 

N.  B.  You  may  fpit  them  on  a  long  fmall  fpit,  only  tie 
both  ends  clofe  ;  and  fend  parfley  and  butter  in  one  boat,  and 
gravy  in  another. 

When  you  roaft  them  on  a  fpit,  all  the  gravy  runs  out  j  or  if 
you  fluff  them  and  broil  them  whole,  you  cannot  fave  the  gravy 
io  well;  though  they  will  be  very  good  with  parfley  and  butter 
in  the  difh,  or  fplit  and  broiled,  with  pepper  and  fait. 
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To  boil  Pigeons . 

i  ■  j  ?-  . 

BOIL  them  by  themfelves,  for  fifteen  minutes-,  then  boil  a 
liandfome  fquare  piece  of  bacon  and  lay  in  the  middle  ;  {lew 
fome  fpinach  to  lay  round,  and  lay  the  pigeons  on  the  fpinack 
Oarnilh  your  difh  with  parlley,  laid  in  a  plate  before  the  fire  to 
crifp.  Or  you  may  lay  one  pigeon  in  the  middle,  and  the  reft 
round,  and  the  fpinach  between  each  pigeon,  and  a  flice  of 
bacon  on  each  pigeon.  Garnifn  with  flices  of  bacon,  and 
ijielted  butter  in  a  cup. 

To  a  la  daub  Pigeons . 

TAKE  a  large  dance-pan,  lay  a  layer  of  bacon,  then  a 
layer  of  veal,  a  layer  of  coarfe  beef,  and  another  little  layer  of 
veal,  about  a  pound  pi  veal  and  a  pound  of  beef  cut  very 
tfiin,  a  piece  of  carrot,  a  bundle  of  fweet  herbs,  an  oniont 
fome  black  and  white  pepper,  a  blade  or  two  of  mace,  four  or 
five  cloves.  Cover  the  fauce-pan  clofe,  fet  it  ov^r  a  flow  fire, 
draw  it  till  it  is  brown,  to  make  the  gravy  of  a  fine  light 
brown,  then  put  in  a  quart  of  boiling  water,  and  let  it  flew 
till  the  gravy  is  quite  rich  and  good;  then  ftrain  it  off,  and 
ikim  oft  all  the  fat.  In  the  mean  time  fluff  the  bellies  of  the 
pigeons,  with  force-meat,  made  thus :  take  a  pound  of  veal* 
a  pound  of  beef-fuet,  beat  both  in  a  mortar  fine,  an  equal 
quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nutmeg, 
beaten  mace,  a  little  lemon-peel  cut  fmall,  fome  parfiey  cut 
fmall,  and  a  very  little  thyme  flopped;  mix  all  together  with  the 
yolks  of  two  eggs  ;  fill  the  pigeons,  and  flat  the  bread  down, 
flour  them  and  fry  them  in  frefli  butter,  a  little  brown  :  then 
pour  the  fat  clean  out  of  the  pan,  and  put  the  gravy  to  the  pi« 
goons  ;  cover  them  clofe,  and  let  them  flew  a  quarter  of  an 
hour,  or  till  you  think  they  are  quite  enough  ;  then  take  i 
them  up,  lay  them  in  a  diih,  and  pour  in  your  fauce  :  on 
each  pigeon  lay  a  bay-leaf,  and  on  the  leaf  a  flice  of  bacon. 
You  may  garnilh  with  a  lemon  notched,  or  let  it  alone. 

Note,  You  may  leave  out  the  fluffing,  they  will  be  very 
rich  and  good  without  it,  and  it  is  the  belt  way  of  drefting  them 
for  a  fine  made-difh. 

Pigeons  au  Pair . 

MAKE  a  good  force-meat  as  above,  cut  off  the  feet  quite? 
fluff  them  in  the  fiiape  of  a  pear,  roll  them  in  the  yolk  of  an 
£gg>  and  then  in  crumbs  of  bread,  flick  the  leg  at  the  top,  and 

butte? 
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Gutter  a  difh  to  lay  them  in ;  then  fend  them  to  an  oven  to  hake, 
hut  do  not  let  them  touch  each  other.  When  they  are  enough, 
lay  them  in  a  difh,  and  pour  in  good  gravy  thickened  with  the 
yolk  of  an  egg,  or  butter  rolled  in  flour :  do  not  pour  your 
gravy  over  the  pigeons.  You  may  garnifh  with  lemon.  It  is 
a  pretty  genteel  difh :  or,  for  change,  lay  one  pigeon  in  the 
middle,  the  reft  round,  and  ftewed  fpinach  between  ;  poached 
.eggs jo n  the  fpinach.  Garnifh  with  notched  lemon  and  orange, 
cut  into  quarters,  and  have  melted  butter  in  boats. 

Pigeons  floved. 

TAKE  a  fmall  cabbage-lettuce,  juft  cut  out  the  heart  and 
make  a  force-meat  as  before, only  chop  the  heart  of  the  cabbage 
and  mix  with  it :  then  fill  up  the  place,  and  tie  it  acrofs  with  a 
packthread ; .  fry  it  of  a  light  brown  in  frefh  butter,  pour  out  all 
the  fat,  lay  the  pigeons  round,  flat  them  with  your  hand,  feafoix 
them  a  little  with  pepper,  fait,  and  beaten  mace  (take  great  care 
not  to  put  too  much  fait),  pour  in  half  a  pint  of  Rhenifh  wine, 
cover  it  clofe,  and  let  it  ftew  about  five  or  fix  minutes  ;  then 
put  in  half  a  pint  of  good  gravy,  cover  them  clofe,  and  let 
them  ftew  half  an  hour.  Take  a  good  piece  of  butter  rolled 
in  flour,  fhake  it  in:  when  it  is  fine  and  thick  take  it  up,  un¬ 
tie  it,  lay  the  lettuce  in  the  middle,  and  the  pigeons  round  ; 
fqueeze  in  a  little  lemon-juice,  and  pour  the  fauce  all  over 
them  Stew  a  little  lettuce,  and  cut  it  into  pieces  for  garnifh, 
with  pickled  red  cabbage. 

Note,  Or  for  change,  you  may  fluff  your  pigeons  with  the 
fame  force-meat,  and  cut  two  cabbage-lettuces  into  quarters, 
and  ftew  as  above  :  fo  lay  the  lettuce  between  each  pigeon, 
and  one  in  the  middle,  with  the  lettuce  round  it,  and  pour  the. 
fauce  all  over  them. 

Pigeons  Surtout . 

FORCE  your  pigeons  as  above,  then  lay  a  (lice  of  bacon, 
on  the  bread,  and  a  fliee  of  veal  beat  with  the  back  of  a  knife, 
and  fcafpned  with  mace,  pepper,  and  fait,  tie  it  on  with  a 
fmall  packthread,  or  two  little  fine  fkewers  is  better ;  fpk 
them  on  a  fine  bird-fpit,  roaft  them  and  bafte  with  a  piece  of 
butter,  then  with  tfie  yolk  of  an  egg,  and  then  bafte  them 
again  with  crumbs  of  bread,  a  little  nutmeg  and  fweet  herbs  ; 
when  enough  lay  them  in  your  difh,  have  good  gravy  ready, 
with  truffles,  morels,  and  mulh  rooms,  to  pour  into  your  difh, 
Garnifh  with  lemon. 
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Pigeons  in  Compote  with  White-Sauce, 

LET  your  pigeons  be  drawn,  picked,  Raided,  and' flayed  \ 
fiben  put  them  into  a  flew  pan  with  veal  fweetbreads,  cocks¬ 
combs,  mufhrooms,  truffles,  morels,  pepper,  fait,  a  pint  of 
thm  gravy,  a  bundle  of  fweet  herbs,  an  onion,  and  a  bladeor 
two  of  mace  :  cover  them  clofe,  let  them  ftew  half  an  hour, 
then  takeout  the  herbs  and  onion,  beat  up  the  yolks  of  tumor 
three  eggs,  with  forne  chopped  parfley,  in  a  quarter  of  a  pint 
of  cream,  and  a  little  nutmeg;  mix  all  together,  ftir  it  one 
^■way  till  thick ,  lay  the  pigeons  in  the  difh,  and  the  fauce  all 
over.  Garnifh  with  lemon. 

\ 

:\ 

A  French  P tipion  of  Pigeons . 

TAKE  favoury  force-meat  rolled  out  like  pafte,  put  it  in  a 
butter- difh,  lay  a  layer  of  very  thin  bacon,  fquab  pigeons,  fliced 
fweetbread,  afparagusytops,  mufhrooms,  cocks-combs,  a  palate 
boiled  tender  and  cut  into  pieces,  and  the  yolks  of  hard  eggs  * 
make  another  force  meat  and  lay  over  like  a  pye,  brake  it ;  and 
when  enough  turn  it  into  a  difh,  and  pour  gravy  round  it. 

Pigeons  hoiled  with  Rice, 

TAKE  fix  pigeons,  fluff  their  bellies  with  parfley,  peppery 
and  fait,  rolled  in  a  very  little  piece  of  butter;  put  them  into  a 
quart  of  mutton  broth,  with  a  little  beaten  mace,  a  bundle  of 
fweet  herbs,  and  an  onion $  cover  them  clofe,  and  let  them  boil 
a  full  quarter  of  an  hour ;  then  take  out  the  onion  and  fweet 
herbs,  and  take  a  good  piece  of  butter  rolled  in  flour,  put  it  in 
and  give  it  a  (hake,  feafon  it  with  fait,  if  it  wants  it,  then  have 
ready  half  a  pound  of  rice  boiled  tender  in  milk;  when  it  begins 
to  be  thick  (but  take  great  care  it  does  not  burn),  take  the  yolks 
of  two  or  three  eggs,  beat  up  with  two  or  three  fpoon fuls  of 
cream,  and  a  little  nutmeg  ;  ftir  it  together  till  it  is  quite 
thick;  then  take  up  the  pigeons  and  lay  them  in  a  difh pour 
the  gravy  to  the  rice,  ftir  all  together  and  pour  over  thg 
pigeons,  Garnifh  with  hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrified, 

TAKE!  your  pigeons,  feafon  them  with  pepper  and  fait,  take 
a  large  piece  of  butter,  make  a  puff-pafte,  and  roll  each  pigeon 
mi  a  piece  of  pafte ;  tie  them  in  a  cloth,  fo  that  the  pafte  do  not 
break ;  boil  them  in  a  good  deal  of  water.  They  will  take  an 

hour 
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hour  and  a  half  boiling  ;  untie  them  carefully  that  they  do  not 
break  ;  lay  them  in  the  diih,  and  you  may  pons*  a  little  good 
gravy  in  the  diih.  They  will  eat  exceeding  good  and  nice* 
and  will  yield  fauce  enough  of  a  very  agreeable  relifh. 

Pigeons  in  Fricandos . 

AFTER  having  trailed  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  two,  and  lard  them  with  bacon  ;  then 
lay  them  in  a  ftew  pan  with  the  larded  fide  downwards,  and 
two  whole  leeks  cut  fmall,  two  ladlefuls  of  mutton  broth,  or 
veal  gravy ;  cover  them  clofe  over  a  very  flow  fire,  and  when  they 
they  are' enough  make  your  fire  very  brifk,  to  wafle  away 
what  liquor  remains  :  when  they  are  of  a  fine  brown  take  them 
up,  and  pour  out  all  the  fat  that  is  left  in  the  pan;  then  pour 
in  fome  veal  gravy  to  loofen  what  flicks  to  the  pan,  and  a 
little  pepper ;  ftir  it  about  for  two  or  three  minutes  and  pour 
it  over  the  pigeons.  This  is  a  pretty  little  fide-difh. 

To  roaft  Pigeons  with  a  Farce . 

MAKE  a  farce  with  the  livers  minced  fmall,  as  much  fweet 
fuet  or  marrow,  grated  bread,  and  hard  egg,  an  equal  quan¬ 
tity  of  each  ;  feafon  with  beaten  mace,  nutmeg,  a  little  pep¬ 
per,  fait,  and  fweet  herbs ;  mix  all  thefe  together  with  the 
yolk  of  an  egg,  then  cut  the  fkin  of  your  pigeon  between  the 
legs  and  the  body,  and  very  carefully  with  your  finger  raife 
the  fkin  from  the  flefh,  but  take  care  you  do  not  break  it :  then 
force  them  with  this  farce  between  the  fkin  and  flefh,  then  trufs 
the  legs  clofe  to  keep  it  in  ;  fpit  them  and  roaft  them,  drudge 
them  with  a  little  flour,  and  bafee  them  with  a  piece  of  butter ; 
fave  the  gravy  which  runs  from  them,  and  mix  it  up  with  a 
little  red-wine,  a  little  of  the  force  meat,  and  fome  nutmeg. 
Let  it  boil,  then  thicken  it  with  a  piece  of  butter  rolled  in 
flour,  and  the  yolk  of  an  egg  beat  up,  and  fome  minced  le¬ 
mon  ;  when  enough  lay  the  pigeons  in  the  difli,  and  pour  in 
the  fauce.  Garnifh  with  lemon. 

To  drefs  Pigeons  a  la  Soleil. 

FIRST  flew  your  pigeons  in  a  very  little  gravy  till  enough* 
and  take  different  forts  of  flefh  according  to  your  fancy,  &c.  both 
of  butcheFs  meat  and  fowl ;  chop  it  fmall,  feafon  it  with  beaten 
mace,  cloves,  pepper,  and  fait,  and  beat  it  in  a  mortar  till  it  is 
like  pafte  *  roll  your  pigeons  in  it,  then  roll  them  in  the  yolk  of 
'  '  m 
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eggsfhake  flour  and  crumbs  of  bread  thick  all  over,  have  ready 
feme  beef  Gripping  or  bog  s  lard  boiling  5  fry  them  brown^ 
and  lay  them  in  your  difti.  Garnift*  with  fried  pariley. 

&  ,  '  .  '  * 

Pigeons  in  q  Hole, 

I  A  fvE  your  pigeons,  feafonthem  with  beatep  mace,  pep» 
per3  and  fait ;  put  a  little  piece  of  butter  in  the  belly,  lay  them 
in  a  difli,  and  pour  a  little  batter  all  over  them,  made  with  a 
quart  of  milk  and  feven  eggs,  and  four  or  five  fpoonfuls  of 
lour.  Bake  it,  and  fend  it  to  table.  It  is  a  good  difh. 

Pigeons  in  Pimlico , 

TAKE  the  livers,  with  fome  fat  and  lean  of  ham  or  bacon,* 
imifh rooms,  truffles,  pariley,  and  fweet  herbs fea’fon  with  beaten 
mace,  pepper,  and  fait 5  neat  all  this  together,  with  two  rawr 
eggs,  put  it  into  the  bellies,  roll  them  in  a  thin  flice  of  veal , 
©yer  that  a  thin  flice  of  bacon  ;  wrap  them  up  in  white  paper, 
ipit  tnem  on  a  fmali  fpit,  and  roafl  them.  In  the  mean  time 
make  for  them  a  ragoo  of  truffles  and  mufflrooms  chbpped  final! 
with  pariley  cut  fmali ;  put  to  it  halt  a  pint  of  good  veal  gravy, 
thicken  with  a  piece  of  butter  rolled  in  flour.  An  hour  wfil 
do  your  pigeons  ;  oaile  them,  when  enough  lay  them  in  your 
difh,  take  off  the  paper,  and  pour  your  fauce  over  them.- 
Garnifh  with  patties,  made  thus':  take  veal  and  cold  ham, 
beef-fuet,  an  equal  quantity,  fome  mufh rooms,  fweet  herbs , 
and  fpice;  chop  them  fmali,  fet  them  on  the  fire,  and  rnoiffl 
ten  with  milk  or  cream  ;  then  make  a  little  puff-pafte,  roll  it, 
and  make  little  patties,  about  an  inch  deep,  and  two  inches 
long;  fill  them  with  the  above  ingredients,  cover  them  clofc 
and  bake  them  ;  lay  fix  of  them  round  a  difli.  This  makes  a 
line  clifh.  for  a  fir  ft  courfe. 

1- 

To  jug  Pigeons. 

FULL,  crop,  and  draw  pigeons,  but  do  not  wadi  them;  favq 
the  livers  and  put  them  in  fealding  water,  and  fet  them  on  the 
fire  fora  minute  or  two  :  then  take  them  out  and  mince  them' 
fmali,  and  bruife  them  with  the  back  of  a  fpoon  ;  mix  them  with 
2.  little  pepper,  fait,  grated  nutmeg,  and  lemon  peel  fhred  very 
fine,  chopped  pariley,  and  two  yolks  of  eggs  very  hard  ;  bruife 
them  as  you  do  the  liver,  and  put  as  much  fuet  as  liver,  fhaved 
exceeding  fine,  and  as  much  grated  bread;  work  thefe  together 
with  raw  eggs,  mid  it  in  firefh  butter  5  put  a  piece  into 
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the  crops  and  bellies,  and  few  up  the  necks  and  vents;  then 
dip  your  pigeons  in  water,  and  feafon  them  with  pegper  and 
fait  as  fora  pie,  put  them  in  your  jugg,  with  a  pice  of  celery, 
flop  them  clofe,  and  fet  them  in  a  kettle  of  cold  water  ;  firib 
cover  them  clofe,  and  lay  a  tile  on  the  top  of  the  jug,  and  let 
it  boil  three  hours;  then  take  them  out  of  the  jug,  and  lay 
them  in  a  difh,  take  out  the  celery,  put  in  a  piece  of  butter 
Tolled  in  Hour,  {hake  it  about  till  it  is  thick,  and  pour  it  on 
your  pigeons.  Garnifh  with  lemon. 

To  Jlew  Pigeons » 

SEASON  your  pigeons  with  pepper  and  fait,  a  few  c!ove§ 
and  mace,  and  fome  fweet  herbs ;  wrap  this  feafoning  up  in 
a  piece  of  butter,  and  put  it  in  their  bellies ;  then  tie  up  the 
neck  and  vent,  and  half  roaft  them  ;  put  them  in  a  flew -pan, 
with  a  quart  of  good  gravy,  a  little  white-wine,  a  few  pep¬ 
per  corns,  three  or  four  blades  of  mace,  a  bit  of  lemon,  a 
bunch  of  fweet  herbs,  and  a  fmall  onion ;  flew  them  gently 
till  they  are  enough  ;  then  take  the  pigeons  out,  and  ftrain 
the  liquor  through  a  fieve;  fkim  it,  and  thicken  it  in  your 
itew-pari,  put  in  the  pigeons,  with  fome  pickled  mufhrooms 
and  oyfters ;  flew  it  five  minutes,  and  put  the  pigeons  in  a 
difh,  and  the  fauce  over*  / 

To  drefs  a  Calf’s  Liver  in  a  CauL 

TAKE  off  the  under  fkihs,  and  fhred  the  liver  very  fmall, 
then  take  an  ounce  of  truffles  and  morels  chopped  fmall,  with 
parfiey ;  roaft  two  or  three  onions,  take  off  their  outermoft 
coats,  pound  fix  cloves,  and  a  dozen  coriander-feeds,  add  them 
to  the  onions,  and  pound  them  together  in  a  marble  mortar ; 
then  take  them  out,  and  mix  them  with  the  liver*  take  a  pint 
of  cream,  half  a  pint  of  milk,  and  feven  or  eight  new-laid  eggs ; 
beat  them  together,  boil  tlfem,  but  do  not  let  them  curdle. 
Oared  a  pound  of  fuet  as  fmall  as  you  can,  half  melt  it  in  a 
pan,  and  pour  it  into  your  egg  and  cream,  then  pour  it  into 
your  liver,  then  mix  all  well  together,  feafon  it  with  pepper, 
fait,  nutmeg,  and  a  little  thyme,  and  let  it  ftand  till  it  is  cold: 
ipread  a  caul  over  the  bottom  and  fides  of  the  ftew-pan,  and 
put  in  your  hafhed  liver  and  cream  altogether,  fold  it  up  in 
the  caul,  in  the  fhape  of  a  calf’s  liver,  then  turn  it  upfide- 
down  carefully,  ky  it  in  a  difh  that  will  bear  the  oven,  and  do 
it  over  with  beaten  egg,  drudge  it  with  grated  bread,  and  bake 
U  in  an  oven.  Serve  it  up  hot  for  a  firft  eourfe. 
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21?  roajl  a  Calf^s  Liwr. 

LARD  it  with  bacon,  fpit  it  firft,  and  roaft  it ;  ferve  it 

up  with  good  gravy. 

To  roaji  Partridges . 

,  ^  1  t!iem  .^e  nIceIy  r°a.fted3  but  not  too  much  ;  bafte 
them  gently  with  a  little  butter,  and  drudge  with  flour, 
fpnnkle  a  little  fait  on,  and  froth  them  nicely  up  ;  have  good 
gravy  m  the  difli,  with  bread-fauce  in  a  boat',  made  thus  : 
make  about  a  handful  or  two  of  crumbs  of  bread,  put  in  a 
pint  of  milk  or  more,  a  final!  whole  onion,  a  little  whole 
white-pepper,  a  little  fait,  and  a  bit  of  butter,  boil  it  all  well 
tip  ;  then  take  the  onion  out,  and  beat  it  well  with  a  fpoon  ; 
take  poverroy-fauce  in  a  boat,  made  thus  :  chop  four  fhalots 
line,  a  gill  of  good  gravy,  and  a  fpoonful  of  vinegar,  a  little 

pepper  and  fait ;  boil  them  up  one  minute,  then  put  it  in  a 
boat. 

To  boil  Partridges. 

BOIL  them  in  a  good  deal  of  water,  let  them  boil  quick; 
fifteen  minutes  will  be  fufficient.  For  fauce,  take  a  quarter 
oi  a  pint  of  cream,  and  a  piece  of  frefli  butter  as  big  as  a  wal- 
nut  j  ftir  it  one  way  till  it  is  melted,  and  pour  it  into  the  difb. 

Os^this  lauce:  take  a  bunch  of  celery  clean  walked,  cut  all 
the  wmte  very  (mail,  wafh  it  again  very  clean,  put  it  into  a 
lance-pan  with  a  blade  of  mace,  a  little  beaten  pepper,  and  a 
very  little  fait  £  put  to  it  a  pint  of  water,  let  it  boil  till  "the  water 

53  ]uit  wa(led  awaY>  ^en  add  a  quarter  of  a  pint  of  cream, 
and  a  piece  of  butter  rolled  in  flour  ;  ftir  all  together,  and 
Vvaeri  it  is  thick  and  fine,  pour  it  over  the  birds. 

Or  this;  fauce  :  take  the  livers  and  bruife  them  line,  fome 
pariley  chopped  fine,  melt  a  little  nice  frefli  butter,  and  then 
aou  tne  livers  and  parfley  to  it,  fqueeze  in  a  little  lemon,  juft 
give  it  a  boil,  and  pour  over  your  birds. 

Or  this  fauce :  take  a  quarter  of  a  pint  of  cream  the,  volk  of 
an  egg  beat  fine,  a  little  grated  nutmeg,  a  little  beaten  mace,  a 
piece  of  butter  as  big  as  a  nutmeg,  rolled  in  flour,  and  one 
Ipoomul  of  white-wine  ;  ftir  all  together  one  way,  when  fine 
and  truck  pour  it  over  the  birds.  You  may  add  a  few  mufti- 
rooms. 

Or  this  fauce  :  take  a  few  mufhrooms,  frefli  peeled,  'and 
wain  them  clean,  put  them  in  a  fauce-pan  with  a  little  fait, 
uui  them  over  a  quick  lire,  let  them  boil  up,  then  put  in  a 

quart«jr 
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quarter  of  a  pint  of  cream  and  a  little  nutmeg  ;  fliake  them  to¬ 
gether  with  a  very  little  piece  of  butter  rolled  in  flour,  give  it 
two  or  three  fhakes  over  the  fire,  three  or  four  minutes  will 
do  ;  then  pour  it  over  the  birds. 

Or  this  fauce :  boil  half  a  pound  of  nee  very  tender  in  beefh 
gravy ;  feafon  with  pepper  and  fait,  and  pour  over  your  birds. 
Thefe  fauces  do  for  boiled  fowls :  a  quart  of  gravv  will  be 
enough,  and  let  it  boil  till  it  is  quite  thick,  °  1  * 

To  drefs  Partridges  a  la  Braife, 

TAKE  two  brace,  trufs  the  legs  into  the  bodies,  lard  them, 
feafon  with  beaten  mace,  pepper,  and  fait ;  take  a  ftew-pan, 
lay  dices  of^bacon  at  the  bottom,  then  dices  of  beef,  and  then 
flicks  of  veal,  an  cut  thin,  a  piece  of  carrot,  an  onion  cut  fmall^ 
a  bundle  of  Tweet  herbs,  and  dome  whole  pepper:  lay  the  par¬ 
tridges  with  the  bread  downward,  lay  fome  thin  dices  of  beef 
Sud  veal  over  them,  and  fome  pardey  fhred  fine  ;  cover  them, 
and  let  them  flew  eight  or  ten  minutes  over  a  dow  fire,  then 
give  your  pan  a  fhake,  and  pour  in  a  pint  of  boiling  water  ; 
cover  it  clofe,  and  let  it  flew  half  an  hour  over  a  little  quicker 
fire;  then  take  out  your  birds,  keep  them  hot,  pour  into  the 
pan  a  pint  of  thin  gravy,  let  them  boil  till  there  is  about  half  a 
pint,  then  drain  it  off,  and  (kim  off  all  the  fat :  in  the  mean 
time,  have  a  veal  fweetbread  cut  fmall,  truffles,  and  morels, 
cocks-comes,  and  lowls  livers  flewed  in  a  pint  of  good  gravy 
half  an  hour,  fome  artichoke-bottoms,  and  afparagus-tops8 
both  blanched  in  warm  water,  and  a  few  mufhrooms,  then 
add  the  other  gravy  to  this,  and  put  in  your  partridges  to  heat; 
if  it  is  not  thick  enough,  take  a  piece  of  butter  rolled  in  dour, 
and  tofs  up  in  it;  if  you  will  be  at  the  expence,  thicken  it  with 
Teal  and  ham  cullis,  but  it  will  be  full  as  good  without. 

To  make  Partridge  Panes . 

TAKii  two  roafted  partridges,  and  the  defli  of  a  large  fowl, 
a  Jttle  parboiled  bacon,  a  little  marrow  or  fweet-fuet  chopped 
very  fine,  a  few  mufhrooms  and  morels  chopped  fine,  truffles, 
and  aitichoke-bottoms,  feafon  with  beaten  mace,  pepper,  a 
iittie  nutmeg,  fait,  fweet  herbs  chopped  fine,  and  the  crumb  of 
a  two-penny  loaf  foaked  in  hot  gravy ;  mix  ail  well  together 
wuh  the  yolks  of  two  eggs,  make  your  panes  .on  paper,  of  a 
round  figure,  and  the  thicknefs  of  an  egg,  at  a  proper  diL 
tance  one  from  another,  dip  the  point  of  a  knife  in  the  yolk  of 
an  €&§s  or^er  to  fhape  them,  bread  them  neatly,  and  bake 

them 
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th  em  a  quarter  of  an  hour  in  a  quick  oven  %  obferve  that  tbd 
truffles  and  morels  be  boiled  tender  in  the  gravy  you  foak  the 
bread  in,.  Serve  them  up  for  a  fide-dilh,  or  they  will  ferve  to 
garnifh  the  above  dilh,  which  will  be  a  veryfine  one  for  a 
firft-courle. 

Note,  When  you  have  cold  fowls  in  the  houfc,  this  makes  i 
pretty  addition  in  an  entertainment. 

To  roaft  Pheafants, 

PICK  and  draw  your  pheafants,  and  fingO  them,  jard  one 
■with  bacon  but  not  the  other,  fpit  them,  roaft  them  fine,  and 
paper  them  all  over  the  breaft  ;  when  they  are  juft  done,  Hour 
and  bafte  them  with  a  little  nice  butter,  and  let  them  have  a 
fine  white  froth  ;  then  take  them  up,  and  pour  good  gravy  in 
the  dilh,  and  bread-fauce  in  plates. 

Or  you  may  put  water-crefles,  with  gravy  in  the  dilh,  and 
lay  the  crefies  under  the  pheafants. 

Or  you  may  make  celery-fauee,  ftewed  tender,  ftrained  and 
mixed  with  cream,  and  poured  into  the  diffi. 

_  If  you  have  but  one  pheafant,  take  a  large  fowl  about  the 
bignefs  of  a  pheafant,  pick  it  nicely  with  the  head  on,  draw  it* 
and  trufs  it  with  the  head  turned  as  you  do  a  pheafanfs,  lard 
the  fowl  all  over  the  breaft  and  legs  with  a  large  piece  of  ba^ 
con  cut  in  little  pieces  :  when  roafted  put  them  both  in  a  dilh, 
and  no  body  will  know  it.  They  will  take  an  hour  doing,  as 
the  fire  muft  not  be  too  brilk.  A  Frenchman  would  order 
fifti-lauce  to  them,  but  then  you  fpoil  your  pheafants* 

A  Jlewed  Pheafant, 

TAKE  your  pheafant  and  ftew  it  in  veal  gravy,  take  arti¬ 
choke-bottoms  parboiled,  fome  cbefnuts  roafted  and  blanched? 
when  your  pheafant  is  enough  (but  it  muft  ftew  till  there  is 
juft  enough  for  fauce,  then  fkim  it),  put  in  the  chefnuts  and  ar¬ 
tichoke-bottoms,  a  little  beaten  mace,  pepper  and  fait  enough  to 
feafon  it,  and  a  glafs  of  white- wine;  if  you  do  not  think  it 
thick  enough,  thicken  it  with  a  little  piece  of  butter  rolled  in 
flour?  fqueeze  in  a  little  lemon,  pour  the  fauce  over  the  phea« 
fant,  and  have  fome  force-meat  balls  fried  and  put  into  the  dilh. 

Note,  A  good  fowl  will  do  fall  as  well,  truffled  with  the 
head  on,  like  a  pheafant.  You  may  fry  faufages  inftead  of 
force* meat  balls. 

7  To 
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To  drefs  a  Pheafant  a  la  Bratfe . 

LAY  a  layer  of  beef  all  over  your  pan,  then  a  layer  of  veal, 
a  little  piece  of  bacon,  a  piece  of  carrot,,  an  onion  fhick  with 
cloves,  a  blade  or  two  of  mace,  a  fpoonful  of  peppers  black  and 
white,  and  a  bundle  of  fweet  herbs  ;  then  lay  in  the  pheafant* 
■  lay  a  layer  of  veal,  and  then  a  layer  of  beef  to  cover  it,  fet  it 
on  the  fire  live  or  fix  minutes,  then  pour  in  two  quarts  of  boil- 
ing gravy:  cover  it  clofe,  and  let  it  ftew  very  foftly  an  hour  and 
a  half,  then  take  up  your  pheafant,  keep  it  hot,  and  let  the  gra¬ 
vy  boil  till  there  is  about  a  pint;  then  drain  it  oft,  and  put  it 
in  again,  and- put  in  a  veal  fweetbread,  fir  ft  being  dewed  with 
the  pheafant;  then  put  in  fome  truffles  and  morels,  fome  livers 
of  fowls,  artichoke-bottoms,  and  afparagus-tops,  if  you  have 
them ;  let  thefe  fimmer  in  the  gravy  about  five  or  fix  minutes* 
then  add  two  fpoonfuls  of  catchup,  two  of  red- wine,  and  a 
little  piece  of  butter  rolled  in  flour,  (hake  all  together,  put  in 
your  pheafant,  let  them  ftew  all  together  with  a  few  mufti • 
100ms,  about  nve  or  fix  minutes  more,  then  take  up  your  phea- 
fant  and  pour  your  ragoo  all  over,  with  a  few  force-meat  balls. 
Garnifh  with  lemon.  You  may  lard  it,  if  you  chufe. 

To  boil  a  Pheafant*. 

TAKE  a  fine  pheafant,  boil  it  in  a  good  deal  of  water,  keep 
your  water  boiling;  half  an  hour  will  do  a  fmall  one,  and  three 
quarters  of  an  hour  a  large  one.  Let  your  fauce  be  celery 
Hewed  and  thickened  with  cream,  and  a  little  piece  of  butter 
rolled  in  flour;  take  up  the  pheafant,  and  pour  the  fauce  all 
over.^  Garnifh  with  lemon.  Obferye  to  ftew  your  celery  fa, 
that  tne  liquor  will  not  be  all  wafted  away  before  you  put  your 
cream  in;  if  it  wants  fait,  put  in  fome  to  your  palate. 

V 

To  roajl  Snipes,  or  Woodcocks* 

SPIT  them  on  a  fmall  bird-fpit,  flour  and  bafte  them  with 
a  piece  of  butter,  then  have  ready  a  ftice  of  bread  toafied 
brown,  lay  it  in  adifh,  and  let  it  under  the  fnipes  for  the  trail 
to  drop  on  when  they  are  enough,  take  them  up  and  lay 
them  on  a  toad  ;  have  ready  for  two  fnipes,  a  quarter  of  a 
pint  of  good  gravy  and  butter;  pour  it  into  the  dife,  and  fet 
k  over  a  chafing-difh,  two  or  three  minutes.  Garaifh  with 
lemon*  and  fend  them  hot  to  table. 

Snipes 
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Snipes  in  a  Surtouty  or  Woodcocks , 

TAKE  force-meat  made  with  veal,  as  much  beef-fuet 
chopped  and  beat  in  a  mortar,  with  an  equal  quantity  of 
crumbs  of  bread  ;  mix  in  a  little  beaten  mace,  pepper  and  ialfq 
feme  par fley,  and  a  little  fvveet  herbs,  mix  it  with  the  yolk  of 
an  egg;  lay  fome  of  this  meat  round  the  difh,  then  lay  in  the 
fnipes,  being  firft  drawn  and  half  roafted.  Take  care  oi  the 
trail;  chop  it,  and  throw  it  all  over  the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  truffles  and  morels,  a  few  mufhrooms,  a  fweetbread 
cut  into  pieces,  and  artichoke-bottoms,  cut  fmall ;  let  all  flew 
together,  {hake  them,  and  take  the  yolks  of  two  or  three  eggs, 
according  as  you  wrant  them,  beat  them  up  with  a  ipoonful  or 
two  of  white  wine,  ftir  all  together  one  way,  when  it  is  thick 
take  it  off,  let  it  cool,  and  pour  it  into  the  furtout :  have  the 
yolks  of  a  few  hard  eggs  put  in  here  and  there;  feaionwith 
beaten  mace,  pepper,  and  fait,  to  your  tafte ;  cover  it  with 
the  force-meat  all  over;  rub  the  yolks  of  eggs  tali  over,  to 

colour  it,  then  fend  it  to  the  oven,  '  Half  an  hour  does  it, 

and  fend  it  hot  to  table. 

T'o  boil  Snipes  or  Woodcocks . 

BOIL  them  in  good  ftrong broth,  or  beef  gravy  made  thus: 
take  a  pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two 
quarts  of  water,  an  onion,  a  bundle  of  fvveet  herbs,  a  blade  or 
two  of  mace,  fix  cloves,  and  fome  -whole  pepper;  cover  it 

clofe,  let  it  boil  till  about  half  wafted,  then  (train  it  off,  put 

the  gravy  into  a  fauce~pan,  with  fait  enough  to  feafon  it;  take 
the  fnipes  and  gut  them  clean,  (but  take  care  of  the  guts), 
put  them  into  the  gravy  and  let  them  boil,  cover  them  clofe, 
and  ten  minutes  will  boil  them.  In  the  mean  time,  chop  the 
guts  and  liver  fmall,  take  a  little  of  the  gravy  the  fnipes  are 
boiling  in,  and  ftew  the  guts  in,  with  a  blade  of  mace,  l  ake 
fome  crumbs  of  bread,  and  have  them  ready  fried  in  a  little 
frefh  butter  crifp,  of  a  fine  light  brown.  You  muff  take 
about  as  much  bread  as  the  infide  of  a  ftale  roll,  and  rub  them 
fmall  into  a  clean  cloth  ;  when  they  are  done,  let  them  ftand 
ready  in  a  plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a  pintoi  the  li¬ 
quor  they  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of  red* 
wine,  and  a  piece  of  butter  as  big  as  a  walnut,  rolled  in  a 
little  flour ;  fet  them  on  the  fire,  fhake  your  fauce-pan  often 

(but 


{but  do  not  dir  it  with  a  fpoon),  till  the  butter  is  all  melted, 
then  put  in  the  crumbs,  give  your  fauCe-pan  a  fhake,  take  up 
your  birds,  lay  them  in  the  difh,  and  pour  this  fauce  over 
them.  Garnifh  with  lemon, 

1  o  drefs  Ortolans . 

SPIT  them  fide-ways,  with  a  bay  leaf  between  ;  bade  them 
with  butter,  and  have  fried  crumbs  of  bread  round  the  difh® 
Diels  quails  the  fame  way. 

To  drefs  Ruffs  and  Refs. 

I  HE  Y  are  Lincolnfliire  birds,  and  you  may  fatten  them  as 
you  do  chickens,  with  white-bread,  milk,  and  fughr:  they  feed 
lafc,  and  will  die  in  their  fat  if  not  killed  in  time:  trufs  them 
crofs-legged,  as  you  do  a  fnipe,  fpit  them  the  fame  way,  but  you 
muit  gut  them ;  and  you  mull  have  good  gravy  in  the  difh  thicks 
ened  with  butter  and  toad  under  therm  Serve  them  up  quick. 

To  drefs  Larks . 

SPIT  them  on  a  bird-fpit,  tie  them  oh  another,  and 
roaft  them  ;  bade  them  gently  with  butter,  and  drew  crumbs 
of  bread  on  them  till  they  are  almod  done,  then  brown  theni| 
put  them  in  a  difh,  with  fried  crumbs  of  bread  round  them. 

To  drefs  Plovers. 

TO  two  plovers  take  two  artichoke-bottoms  boiled,  fome 
chefnuts  roaded  and  blanched,  forne  fkirrets  boiled,  cut  all  very 
fmall,  mix  with  it  fome  marrow  or  beef-duet,  the  yolks  of  two 
hard' eggs,  chop  ail  together,  feafon  with  pepper,  fait,  nutmeg, 
and  a  little  fweet  herbs,  fill  the  bodies  of  the  plovers,  lay  them  in 
a  fauce  pan,  put  to  them  a  pint  of  gravy,  a  glafs  of  white-wine, 
a  blade  or  two  of  mace,  fome  roaded  chefnuts  blanched,  and  ar¬ 
tichoke-bottoms  cut  into  quarters,  two  or  three  yolks  of  eggs, 
and  a  little  juice  of  lemon ;  cover  them  clofe,  and  let  them  itew 
Very  foftly  an  hour.  If  you  find  the  fauce  is  not  thick  enough, 
take  a  piece  of  butter  rolled  in  flour,  and  put  into  the  fauce  % 
fhake  it  round,  and  when  it  is  thick  take  up  your  plovers  and,, 
pour  the  fauce  over  them.  Garnifh  with  roaded  chefnuts. 

Ducks  are  very  good  done  this  way. 

Or  you  may  road  your  plovers  as  you  do  any  other  fow 
and  have  gravy-fauce  in  the  difh. 

Or  boil  them  in  good  celery-fauce,  either  white  or  brown, 
jud  as  you  like. 

The 
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The  fame  way  you  may  drefs  wigeons. 

N.  B.  The  beft  way  to  drefs  plovers,  is  to  roaft  them  the 
fame  as  woodcocks,  with  a  toad  under  them,  and  gravy  and 
butter. 

To  drefs  Larks  Pear  Fajhion . 

YOU  mull;  trufs  the  larks  clofe,  and  cut  off  the  legs,  feafom 
them  with  fait,  pepper,  cloves,  and  mace;  make  a  force-meat 
thus:  take  a  veal  fweetbread,  as  much  beef-fuet,  a  few  morels 
and  mufhrooms,  chop  all  fine  together,  fome  crumbs  of  bread, 
and  a  few  fweet  herbs,  a  little  lemon-peel  cut  fmall,  mix  all  to¬ 
gether  with  the  yolk  of  an  egg,  wrap  up  the  larks  in  force-meat, 
and  fhape  them  like  a  pear,  flick  one  leg  in  the  top  like  the 
ftalk  of  a  pear,  rub  them  over  with  the  yolk  of  an  egg  and 
crumbs  of  bread,  bake  them  in  a  gentle  oven,  ferve  them  with¬ 
out  fauce;  or  they  make  a  good  garnifh  to  a  very  fine  difii. 

You  may  uie  veal,  if  you  have  not  a  fweetbread. 

?  o  drefs  a  fugged  Hare . 

_  CUT  it  into  little  pieces,  lard  them  here  and  therewith  little 
flips  of  bacon,  fealon  tnem  with  a  very  little  pepper  and  fait, 
put  them  into  an  earthen  jug,  with  a  blade  or  two  of  mace,  an 
onion  (luck  with  cloves,  and  a  bundle  of  fweet  herbs;  cover 
the  Jug  or  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then 
fet  it  in  pot  of  boiling  water,  and  three  hours  will  do  it; 
loen  turn  it  out  into  the  difli,  and  take  out  the  onion  and 
iweet  heros,  and  fend  it  to  table  hot.  If  you  do  not  like  it 
larded,  leave  it  out. 

To  fare  a  Hare. 

LARD  a  hare,  and  put  a  pudding  in  the  belly;  put  it  into  a 
pot  or  fifh  kettle,  then  put  to  it  two  quarts  of  ftrong-drawn  gra¬ 
vy,  one  of  red- wine,  a  whole  lemon  cut,  a  faggot  of  fweet 
herbs,  miimeg,  pepper,  a  little  fait,  and  fix  cloves  ;  cover  it 
clofe,  and  flew  it  over  a  flow  fire,  till  it  is  three  parts  done ;  1 
tneo  take  it  up,  put  it  into  a  difli ,  and  threw  it  over  with  crumbs 
ot  bread,  fweet  herbs  chopped  fine,  fome  lemon-peel  grated* 
and  half  a  nutmeg;  fet  it  before  the  fire,  and  bafte  it  till  it  is 
of  a  fine  light  brown.  In  the  mean  time  take  the  fat  off  youc 
gravy,  and  thicken  it  with  the  yolk  of  an  egg  ;  take  fix  eggs 
boiled  hard  and  chopped  fmall,  fome  pickled  cucumbers  cut 
very  thin  ;  mix  thefe  with  the  fauce,  and  pour  it  into  the  difli. 

A  fillet  of  mutton  or  neck  of  vemfon  may  be  done  thefame  way. 

TmiC,  V  ou, may  do  rabbits  the  fame  way,  but  it  muff  be  veal 
guvy,  and  white- wine ;  adding  muilirooms  for  cucumbers. 

2> 
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To  Jiew  a  Hare . 

CUT  it  into  pieces, and  put  it  into  a  ftew-pan,  with  a  blade 
or  two  of  mace,  fome  whole  pepper,  black  and  white,  an 
onion  ftuck  with  cloves,  a  bundle  of  fweet  herbs,  and  a  nut¬ 
meg  cut  to  pieces,  and  cover  it  with  water ;  cover  the  ftew* 
pan  dole,  let  it  (few  till  the  hare  is  tender,  but  not  too  much 
done  :  then  take  it  up,  and  with  a  fork  take  out  the  hare  into  a 
clean  pan,  ftrain  the  fauce  through  a  coarfe  fieve,  empty  all  out 
of  the  pan,  put  in  the  hare  again  with  the  fauce,  take  a  piece  of 
butter  as  big  as  a  walnut  rolled  in  flour,  and  put  in  likewife  on® 
fpoonful  of  catchup,  and  a  gill  of  red-wine ;  ftew  all  together 
(with  a  fewfrefh  mufhrooms,  or  pickled  ones,  if  you  have  any), 
till  it  is  thick  and  fmooth  ;  then  difh  it  up,  and  fend  it  to 
table.  You  may  cut  a  hare  in  two,  and  flew  the  fore-quarters 
thus,  and  roaft  the  hind-quarters  with  a  pudding  in  the  belly. 

A  Hare  Civet. 

BONE  the  hare,  and  take  out  all  the  finews  ;  cut  one  half 
in  thin  dices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them,  and  fry  them  in  a  little  frefh  butter  as  eollops,  quick,  and 
have  ready  fome  gravy  made  good  with  the  bones  of  the  hare 
and  beef,  put  a  pint  of  it  into  the  pan  to  the  hare,  fome  muftard, 
and  a  little  elder  vinegar  ;  cover  it  clofe,  and  let  it  do  foftly  till 
it  is  as  thick  as  cream,  then  difh  it  up,  with  the  head  in  the 
middle. 

Portuguefe  Rabbits. 

I  HAVE,  in  the  beginning  of  my  book,  given  direflions  for 
boiled  and  roafted.  Get  fome  rabbits,  trufs  them  chicken  fafhion, 
the  head  rnuft  be  cut  off,  and  the  rabbit  turned  with  the  back 
upwards,  and  two  of  the  legs  firipped  to  the  claw-end,  and  fo 
trailed  with  two  fkewers.  Lard  them,  and  roaft  them  with  what 
fauce  you  pleafe.  If  you  want  chickens,  and  they  are  to  appear 
as  fuch,  they  mud  be  dreffed  in  this  manner:  but  if  otberwife^ 
the  head  muftbe  fkevvered  back,  and  come  to  the  table  on,  with 
liver,  butter,  and  parfley,as  you  have  for  rabbits,  and  they  look 
very  pretty  boiled  and  truffed  in  this  manner,  and  fmothered  with 
onions.  Or  if  they  are  to  be  boiled  for  chickens,  cut  off  the 
head,  and  cover  them  with  white  celery-fauce,  or  rice-fauce, 
tolled  up  with  cream. 

Rabbits  Surprife. 

ROAST  two  half-grown  rabbits,  cut  off  the  beads  clofe  to 
the-  fhouiders  and  the  firft  joints  ;  then  take  off  all  the 
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meat  from  the  backbones,  cotit  fmall,  and  tofs  it  up  with  fix. 
or  feven  fpoonfuls  of  cream  and  milk,  and  a  piece  of  butter  as 
bigas  a  walnut  rolled  in  flour,  a  little  nutmeg  and  a  little  fait, 
fhake  all  together  till  it  is  as  thick  as  good  cream,  and  fet  it  to 
cool;  then  make  a  force  meat,  with  a  pound  of  veal,  a  pound 
of  fuet,  as  much  crumbs  of  bread,  two  anchovies,  a  little 
piece  of  lemon-peel  cut  fine,  a  little  fprig  of  thyme,  and  a  -little 
nutmeg  grated  ;  let  the  veal  and  fuet  be  chopped  very  fine  and 
beat  in  a  mortar,  then  mix  it  all  together  with  the  yolks  of  two 
raw  eggs  ;  place  it  all  round  the  rabbits,  leaving  a  long  trough 
in  the  back -bone  open,  that  you  think  will  hold  the  meat  you 
cut  out  with  the  fauce ;  pour  it  in  and  cover  it  with  the  force¬ 
meat,  fmooth  it  all  over  with  your  hand  as  well  as  you  can 
with  a  raw  egg,  fquare  at  both  ends,  throw  on  a  little  grated 
bread,  and  butter  a  mazarine,  or  pan,  and  take  them  from 
the  drefler  where  you  formed  them,  and  place  them  on  it  very 
carefully.  Bake  them  three  quarters  of  an  hour  till  they  are 
of  a  fine  brown  colour.  Let  your  fauce  be  gravy  thickened 
with  butter  and  the  juice  of  a  lemon  ;  lay  them  into  the  difh, 
and  pour  in  the  fauce.  Garnifti  with  orange*4  cut  into  quar¬ 
ters*  and  ferve  it  up  for  a  fir  ft  courfe. 

Yb  boll  Rabbits . 

TRUSS  them  for  boiling,  boil  them  quick  and’  white 
put  them  into  a  difh,  with  onion-fauce  over  them,  made 
thus  :  take  as  many  onions  as  you  think  will  cover  them  ;  j 
peel  them,  and  boil  them  very  tender,  ftrain  them  off,  fqueeze 
them  very  dry,  and  chop  them  very  fine ;  put  them  into  a 
ftew-pan,  with  a  piece  of  butter,  half  a  pint  of  cream,,  a  little 
fait,  and  fhake  in  a  little  flour,  ftir  them  well  over  a  gentle  fire 
till  .the  butter  is  melted  ;  then  put  them  over  your  rabbits.  Or 
a  fauce  made  thus  :  blanch  the  livers,  and  chop  them  very  j 
line,  with  fome  pariley  blanched  and  chopped;  mix  them  i 
with  melted  butter,  and  put  it  over :  or.  with  gravy  and  butter,  i 

Y  dref  Rabbits  in  Cafferok ..  J 

DIVIDE  the  rabbits  into  quarters.  You  may  lard  them  or  ,1 
let  them  alone,  juft  as  you  pleafe,  fhake  fome  flour  over  them*,  f 
and  fry  them  with  lard  or  butter-,  then  put  them  into  an  earthen  | 
pipkin,  with  a  quart  of  good  broth,  a  glafs  of  white-wine,  a  I 
little  pepper  and  fait,  R  wanted,  a  bunch  of  fweet  herbs,  and  I 
a  piece  of  putter  as  big  as  a  walnut,  rolled  in  flour;  cover 
them  ciofcj  and  let  them  flew  half  an  hour,  then  difh  them 
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tsp5  and  pour  the  fauce  over  them.  Garnifh  with  Seville 
orange,  cut  into  thin  dices  and  notched  ;  the  peel  that  is  curt' 
out  lay  prettily  between  the  dices. 

Mutton  kebobbed, 

TAKE  a  loin  of  mutton,  and  joint  it  between  every  bones 
feafon  it  with  pepper  and  fait  moderately,  grateafmall  nutmeg 
all  over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready 
crumbs  of  bread  and  fweet  herbs,  dip  them  in,  and  clap  them 
together  in  the  fame  ihape  again,  and  put  it  on  a  fmall  fpit ; 
road  them  before  a  quick  fire,  let  a  difh  under,  and  bade  it 
with  a  little  piece  of  butter,  and  then  keep  bailing  with  what 
comes  from  it,  and  throw  fome.  crumbs  of  bread  and  fweet 
herbs  all  over  them  as  it  is  reading  ;  when  it  is  enough,  take 
it  up,  lay  it  in  the  difh,  and  have  ready  half  a  pint  of  good 
gravy,  and  what  comes  from  it  :  take  two  fpoonfuls  of  catch¬ 
up,  and  mix  a  tea-fpoonful  of  flour  with  it  and  put  to  the  gra¬ 
vy,  dir  it  together  and  give  it  a  boil,  and  pour  over  the  mutton. 

Note,  You  mud  obierve  to  take  off  all  the  fat  of  the  infide, 
and  the  1km  of  the  top  of  the  meat,  and  fome  of  the  fat,  if 
there  be  too  much.  When  you  put  in  what  comes  from  your 
meat  into  the  gravy,  obferve  to  pour  out  all  the  fat. 

V> 

A  Neck  cf  Mutton^  called  The  Hajly  Dijh. 

TAKE  a  large  pewter  or  (liver  difh,  made  like  a  deep  foup- 
difh,  with  an  edge  about  an  inch  deep  on  the  infide,  on  which 
the  lid  fixes  (with  an  handle  at  top),  fo  fad  that  you  may  lift 
it  up  full  by  that  handle  without  falling.  This  difh  is  called  a 
necromancer.  Take  a  neck  of  mutton  about  fix  pounds,  take 
off  the  fkin,  cut  it  into  chops,  not  too  thick,  dice  a  French 
roll  thin,  peel  and  dice  a  very  large  onion,  pare  and'fiice  three 
or  four  turnips,  lay  a  row  of  mutton  in  the  difh,  on  that  a  row 
of  roll,  then  a  row  of  turnips,  and  then  onions,  a  little  fait, 
then  the  meat,  and  fo  on  ;  put  in  a  little  bundle  of  fweet  herbs, 
and  two  or  three  blades  of  mace;  have  a  tea-kettle  of  water 
boiling,  fill  the  difh,  and  cover  it  clofe,  hang  the  difh  on  the 
back  of  two  chairs  by  the  rim,  have  ready  three  flieets  of  brown 
paper,  tear  each  fheet  into  five  pieces,  and  draw  them  through 
your  hand,  light  one  piece  and  hold  it  under  the  bottom  of  the 
difh,  moving  the  paper  about,  as  fad  as  the  paper  burns;  light 
another  till  all  is  burnt,  and  your  meat  will  be  enough® 
Fifteen  minutes  jud:  does  it.  Send  it  to  table  hot  in  the  difh. 

H  3  ’v:"  Note, 
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Note,  This  difh  was  fir  ft  contrived  by  Mr.  Rich,  and  is 
much  admired  by  the  nobility. 


To  drefs  a  Loin  of  Pork  with  Onions • 

FAKE  a  fore-loin  of  pork,  and  roaft  it  as  at  another  time, 
peel  a  quarter  of  a  peck  of  onions,  and  flice  them  thin,  lay  them 
in  the  dripping-pan, which  mull  be  very  clean,  under  the  pork, 
let  the  fat  drop  on  them;  when  the  pork  is  nigh  enough,  put  the 
onions  into  the  fauce-pan,  let  them  fimmer  over  the  fire  a  quar*- 
ter  of  an  hour,  (baking  them  well,  then  pour  out  all  the  fat  as 
well  as  you  can,  {hake  in  a  very  little  flour,  a  fpoonful  of  vine¬ 
gar,  and  three  tea-fpooniuls  of  muftard,  fhake  all  well  toge¬ 
ther,  and  ftir  in  the  muftard,  fet  it  over  the  fire  for  four  or 
five  minutes,  lay  the  pork  in  a  difh,  and  the  onions  in  a  bafon. 
This  is  an  admirable  difh  to  thofe  who  love  onions. 

'  »  l 

To  make  a  Carrey  the  Indian  Way . 

TAKE  two  imall  chickens,  fkin  them  and  cut  them  as  for 
a  iricafey,  wafh  them  clean,  and  flew  them  in  about  a  quart  of 
water,  for  about  five  minutes,  then  {train  off  the  liquor  and  put 
the  chickens  in  a  clean  .difh  ;  take  three  large  onions,  chop 
them  fmall,  and  fry  them  in  about  two  ounces  of  butter,  then 
put  in  the  chickens,  and  fry  them  together  till  they  are  brown* 
take  a  quarter  of  an  ounce  of  turmerick,  a  large  fpoonful  of 
ginger  and  beaten  pepper  together,  and  a  little  fait  to  your 
palate:  ftrew  all  thefe  ingredients  over  the  chickens  wbilft 
frying,  then  pour  in  the  liquor,  and  let  it  flew  about  half 
an  hour,  then  put  in  a  quarter  of  a  pint  of  cream,  and  the 
juice  of  two  lemons,  and  ferve  it  up.  The  ginger,  pepper* 
and  turmerick,  muft  be  beat  very  fine.  r  s,l  ■ 


To  boil  the  Ricem 


PUT  two  quarts  of  water  to  a  pint  of  rice,  let  it  boil  till 
you  think  it  is  done  enough,  then  throw  in  a  fpoonful  of  falt^ 
and  turn  it  out  into  a  cullender ;  then  let  it  ftand  about  five 
minutes  before  the  fire  to  dry,  and  ferve  it  up  in  a  difh  bv  it- 
felf,  Difh  it  up  and  fend  it  to  table,  the  rice  in  a  difh  by  itfelf. 


To  make  a  Fellow  the  Indian  Way . 


TAKE  three  pounds  of  rice,  pick  and  wafh  it  very  dean, 
put  it  into  a  cullender,  and  let  it  drain  very  dry;  take  three 
quaiters  of  a  pound  of  butter,  and  put  it  into  a  pan  over  a  very 

flow 
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flow  fire  till  it  melts,  then  put  in  the  rice  and  cover  it  over  very 
clofe,  that  it  may  keep  all  the  fteam  in  ;  add  to  it  a  little  fait, 
fome  whole  pepper,  half  a  dozen  blades  of  mace,  and  a  few 
cloves.  You  muft  put  in  a  little  water  to  keep  it  from  burning, 
then  ftir  it  up  very  often,  and  let  it  ftew  till  the  rice  is  foft. 
Boil  two  fowls,  and  a  fine  piece  of  bacon,  of  about  two  pounds 
weight  as  common,  cut  the  bacon  in  two  pieces,  lay  it  in  the 
difh  with  the  fowls,  cover  it  over  with  the  rice,  and  garniOi 
it  with  about  half  a  dozen  hard  eggs,  and  a  dozen  of  onions 
fried  whole  and  Very  brown. 

Note,  This  is  the  true  Indian  way  of  dreffing  them. 

Another  Way  to  make  a  Fellow . 

TAKE  a  leg  of  veal  about  twelve  or  fourteempounds  weight, 
on  old  cock  fkinned,  chop  both  to  pieces,  put  it  into  a  pot  with 
five  or  fix  blades  of  mace,  fome  whole  white-pepper,  and  three 
gallons  of  water,  half  a  pound  of  bacon,  two  onions,  and  fix 
cloves;  cover  it  clofe,  and  when  it  boils  let  it  do  very  foftly  till 
the  meat  is  good  for  nothing,  and  above  two  thirds  wafted, 
then  (train  it;  the  next  day  put  this  foup  into  a  fauce-pan,  with 
a  pound  of  rice,  fet  it  over  a  very  flow  fire,  take  great  care  it 
do  not  burn  ;  when  the  rice  is  very  thick  and  dry,  turn  it  into 
a  difh.  Garnifh  with  hard  eggs  cut  in  two,  and  have  roafted 
fowls  in  another  difh. 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too  faft:  it 
will  bum,  when  it  comes  to  be  thick.  It  muft  be  very  thick 
and  dry,  and  the  rice  not  boiled  to  a  mummy. 

To  make  EJJence  of  Ham* 

TAKE  a  ham,  and  cut  off  all  the  fat,  cut  the  lean  in  thin 
pieces,  and  lay  them  in  the  bottom  of  your  ftew-pan  ;  put 
over  them  fix  onions  diced,  two  carrots,  and  one  parfnip,two  or 
three  leeks,  a  few  frefh  mufti  rooms,  a  little  parfley  and  fweet 
herbs,  four  or  five  (halots,  and  fome  cloves  and  mace  ;  put  a 
little  water  at  the  bottom,  fet  it  on  a  gentle  ftove  till  it  begins 
to  ftick ;  then  put  in  a  gallon  of  veal  broth  to  a  ham  of  four¬ 
teen  pounds  (more  or  lefs  broth,  according  to  the  fize  ol  the 
ham)  ;  let  it  ftew  very  gently  for  one  hour  ;  then  ftrain  it  off* 
and  put  it  away  for  ufe. 

RULES  to  be  obferved  in  all  MADE -  DISHES. 

FIRST,  that  the  ftew-pans,  or  fauc'e-pans,  and  covers,  be 
very  clean,  free  from  fand,  and  well  tinned;  and  that  aft  tns 
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xvoite  lauces  have  a  little  tarthefs,  and  be  very  fmooth  and  of  a 
inn-  thicknefs,  ^  and  all  the  time  any  white  fauce  is  over  the 
fire,  keep  furring  it  one  way. 

And  as  to  brown  fauce,  take  great  care  no  fat  fwims  at  the 
top,  but  that  it  oe  all  fmooth  alike,  and  about  as  thick  as  good 
cream,  and  not  to  tafte  of  one  thing  more  than  another.  As  to 
pepper  and  fait,  feafon  to  your  palate,  but  do  not  put  too  much 
of  eitner,  for  that  will  take  away  the  fine  flavour  of  every  thing. 
As  to  m  At  made^difhes,  you  may  put  in  what  you  think  proper 
to  enlarge  it,  or  make  it  good ;  as  mufiirooms  pickled,  dried, 
o-ehi,  or  powdered j  truffles,  morels,  cockscombs  ftewed,  ox-, 
palates  cut  in  ! mall  bits,  artichoke-bottoms,  either  pickled,  frefli 
boiled,  or  dried  ones  foftened  in  warm  water,  each  cut  in  four 
pieces,  afparag us-tops,  thejolks  of  hard  eggs,  force-meat  balls, 
.; .  lhf.t,e!t  thlngs  to  give  a  fauce  tartnefs,  are  mulhroom* * 
picxle,  white  walnut  pickle,  elder- vinegar,  or  lemon-juice. 


C  H  A  R  III, 

Read  this  Gil  A I  1  ER,  and  you  will  find  how  expensive  a 

French  Cook’s  Sauce  is. 

The  French  Way  of  dr  effing  Partridges . 

*yrrIIEN  they  are  newly  picked  and  drawn,  finge  them :  you 
mult  mince  their  livers  with  a  bit  of  butter,  fomeferap- 
cd  .aeon,  green  truffles,  if  you  have  any,  parfley,  chimbol, 
lalt,  pepper,  Tweet  herbs,  and  all-fpice.  The  whole  beinsr 
minced  together,  put  it  into  the  infide  of  your  partridges,  then 
flop  both  ends  of  them,  after  which  give  them  a  fry  in  the 
ftew-pan  5  that  being  done,  fpit  them,  and  wrap  them  up  in 
flices  of  bacon  and  paper  ;  then  take  a  ftew-pan,  and  having 
put  m  an  onion  cut  into  faces,  a  carrot  cut  into  little  hits, 
Witi  a  little  oifi  give  them  a  few  toffies  over  the  fire;  then 
moiften  them  with  gravy,  cullis,  and  a  little  elfience  of  ham. 
I  u  therein  half  a  lemon  cut  in  flices,  four  cloves  of  garlic,  a 
ittle  fweet  bafil  thyme,  a  bay-leaf,  a  little  parfley,  chimbol, 
two  glafies  of  white-wine,  and  four  of  the  carcaifies  of  the 
partridges  •  iet  them  be  pounded,  and  put  them  in  this  fauce* 

When 
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When  the  fat  of  your  cullis  is  taken  away,  be  careful  to  make 
it  relifhing*;  and  after  your  pounded  livers  are  put  into  your 
cullis,  you  mu  ft  drain  them  through  a  fteve,  Your  partridges 
joeing  done,  take  them  off  ;  as  Sib  take  off  the  bacon  and 
paper,  and  lay  them  in  your  dijfh  with  your  fauce  over  them. 

This  dilh  I  do  not  recommend ;  for  I  think  it  an  odd  jumble 
of  trafh  ;  by  that  time  the  cullis,  the  efience  of  ham,  and  all 
other  ingredients  are  reckoned,  the  partridges  will  come  to  a 
fine  penny.  But  fuch  receipts  as  this  are  what  you  have  in  molt 
boooks  of  cookery  yet. printed. 


To  make  Effence  of  Ham. 

TAKE  the  fat  off  a  Weftphalia  ham,  cut  the  lean  in  dices, 
beat  them  well,  and  lay  them  in  the  bottom  of  a  ftew-pan,  with 
dices  of  carrots,  parfnips,  and  onions,  cover  your  pan,  and  fet 
it  over  a  gentle  fire.  Let  them  flew  till  they  begin  to  ftick,  then 
fprinkie'  on  a  little  flour  and  turn  them ;  then  moiften  with  broth 
and  veal  gravy;  feafon  with  three  or  four mufhrooms,  as  many 
truffles,  a  whole  leek,  feme  bafil,  parfley,  and  half  a  dozen 
cloves  ;  or  inftead  of  the  leek,  you  may  put  a  dove  of  garlic. 
Put  in  feme  crufts  of  bread,  and  let  them  dimmer  over  the  fire 
for  three  quarters  of  an  hour.  Strain  it  and  fet  it  by  for  ufe. 

A  Cullis  for  all  Sorts  of  Ragoo . 

HAVING  cut  three  pounds  of  lean  veal,  and  half  a  pound 
or  ham  into  Dices,  lay  it  into  the  bottom  of  a  ftew-pan,  put  in 
carrots  and  parfnips,  and  an  onion  diced  ;  cover  it,  and  fet  it 
a-ftewing  over  a  ftove  :  when  it  has  a  good  colour,  and  begins 
to  ftick,  put  to  it  a  little  melted  butter,  and  (hake  in  a  little 
flour,  keep  it  moving  a  little  while  till  the  flour  is  fried  ;  then 
moiften  it  with  gravy  and  broth,  of  each  a  like  quantity,  then 
put  in  feme  parfley  and  bafil,  a  whole  leek,  a  bay-leaf,  feme 
mufhrooms  and  truffles  minced  fmall,  three  or  four  cloves,  and 
the  cruft  of  two  French  rolls :  let  all  thefe  dimmer  together  for 
three  quarters  of  an  hour  ,  then  take  out  the  dices  of  veal, 
ftrain  it,  and  keep  it  for  all  forts  of  ragoos.  Now  compute 
the  expence,  and  lee  if  this  difh  cannot  be  dreffed  full  as  well 
without  this  expence. 

A  Cullis  for  all  Sorts  of  Butchers  Meat. 

YOU  muft  take  meat  according  to  your  company;  if  ten  or 
twelve,  you  cannot  take  lefs  than  a  leg  of  veal  and  a  ham,  with 
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all  the  fat,  fkin,  and  outfide  cut  off.  Cut  the  leg  of  veal  m 
pieces  about  the  bignefs  of  your  fift,  place  them  in  your  ftew- 
pan,  and  then  the  flices  of  ham,  two  carrots,  an  onion  cut  in 
two  ;  cover  it  it  clofe,  let  it  flew  foftly  at  firft,  and  as  it  begins 
to  be  brown,  take  off  the  cover  and  turn  it,  to  colour  it  on  all 
fides  the  fame  ;  but  take  care  not  to  burn  the  meat.  When  it 
has  a  pretty  brown  colour,  moiften  your  cuilis  with  broth  made 
of  beef,  or  other  meat  ;  feafon  your  cuilis  with  a  little  fweet 
bafil,  fome  cloves,  with  fome  garlic ;  pare  a  lemon,  cut  it  in 
flices,  and  put  it  into  your  cuilis,  with  fome  muflirooms.  Put 
into  a  ftew-pan  a  good  lump  of  butter,  and  fet  it  over  a  flow 
fire  ;  put  into  it  two  or  three  handfuls  of  flour,  ftir  it  with  a 
wooden  ladle,  and  let  it  take  a  colour  ;  if  your  cuilis  be  pretty 
brown,  you  muff  put  in  fome  flour.  Your  flour  being  brown 
with  your  cuilis,  pour  it  very  foftly  into  your  cuilis,  keeping 
it  furring  with  a  wooden  ladle;  then  let  your  cuilis  flew  fofc- 
1\,  and  fkim  oft  all  the  fat,  put  in  two  glafies  of  champaign,  or 
other  white-wine  ;  but  take  care  to  keep  your  cuilis  very  thin, 
fothat  you  may  take  the  fat  well  off,  and  clarify  it.  To  clarify 
it,  you  mud  put  it  in  a  Hove  that  draws  well,  apd  cover  it 
clofe,  and  let  it  boil  without  uncovering,  tiliit  boils  over;  then 
uncover  it,,  and  take  off  the  fat  that  is  round  the  ftew-pan, 
then  wipe  it  off  the  cover  alfo,  and  cover  it  again.  When 
your  cuilis  is  done,  take  out  the  meat,  and  drain  your  cuilis 
through  a  filk  ftrainer.  This  cuilis  is  for  all  forts  of  ragoos, 
fowls,  pies,  and  terrines. 

Cuilis  the  Italian  Way . 

PUT  into  a  ftew-pan  half  a  ladleful  of  cuilis,  as  much  effence 
of  ham,  half  a  ladleful  of  gravy,  as  much  of  broth,  three  or 
four  onions  cut  into  flices,  four  or  live  cloves  of  garlic,  a  little 
oeaten  coiiander-feed,  with  a  lemon  pared  and  cut  into  flices, 
a  little  fweet  bafil,  muflirooms,  and  good  oil  ;  put  all  over  the 
hre,  let  it  flew  a  quarter  of  an  hour,  take  the  fat  well  off,  let  it 
be  of  a  good  tafte,  and  you  may  ufe  it  with  all  forts  of  meat  and 
fiih,  particularly  with  glazed  fifh.  This  fauce  will  do  for  two 
chickens,  fix  pigeons,  quails,  or  ducklins,  and  all  forts  of  tame 
and  wild  fowl.  Now  this  Italian  or  French  fauce,  is  faucy. 

Cuilis  of  Craw- Fifo. 

I  OU  mud  get  the  middling  fort  of  craw- fifh,  put  them  over 
the  fire,  feafoned  with  fait,  pepper,  and  onion  cut  in  flices ; 
being  done,  take  them  out,  pick  them,  and  keep  the  tails  after 
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they  are  fcalded,  pound  the  reft  together  in  a  mortar  ;  the  more 
they  are  pounded  the  finer  your  cullis  will  be.  Take  a  bit  of 
veal,  the  bignefs  of  your  fift,  with  a  final!  bit  of  ham,  an  onion 
cut  into  four,  put  it  into  fweat  gently  :  if  it  fticks  but  a  very  lit¬ 
tle  to  the  pan,  powder  it  a  little.  Moiften  it  with  broth,  put  in 
it  fame  cloves,  fweetbafil  in  branches,  fome  muflirooms,  with 
lemon  pared  and  cut  in  flices:  being  done,  fkim  the  fat  well, 
let  it  be  of  a  good  tafte  ;  then  take  out  your  meat  with  a  fkim- 
mer,  and  go  on  to  thicken  it  a  little  with  efience  of  ham :  then 
put  in  your  craw-fifh,  and  ftrain  it  off.  Being  drained,,  keep 
it  for  a  firft  courfe  of  craw-fifh. 

A  White  Cullis . 

TAKE  a  piece  of  veal,  cut  it  into  fmall  bits,  with  fome  thin 
flices  of  ham,  and  two  onions  cut  into  four  pieces;  moiften  it 
with  broth,  feafoned  with  mu(hrooms,a  bunch  of  parfley, green 
onions,  three  cloves,  and  fo  let  it  (lew.  Being  ftewed,  take 
out  all  your  meat  and  roots  with  a  11dm mer,  put  in  a  fewcrumbs 
of  bread,  and  let  it  flew  foftly ;  take  the  white  of  a  fowl,  or  two 
chickens,  and  pound  it  in  a  mortar;  being  well  pounded,  mix 
it  in  your  cullis,  but  it  muft  not  boil,  and  your  cullis  muff  be 
very  white;  but  if  it  is  not  white  enough,  you  muft  pound  two 
dozen  of  fweet-almonds  blanched,  and  put  into  your  cullis;  then 
boil  a  glafs  of  milk,  and  put  it  into  your  cullis:  let  it  be  of  a 
good  tafie,  and  ftrain  it  off ;  then  put  it  in  a  fmall  kettle,  and 
keep  it  warm.  You  may  ufe  it  for  white  loaves,  white  cruft 
of  bread  and  bifcuits. 

Sauce  for  a  Brace  of  Partridges ,  Pheafants ,  or  any  thing  you  pieafe . 

ROAST  a  partridge,  pound  in  well  in  a  mortar,  with  the 
pinions  of  four  turkies,  with  a  quart  of  ftrong  gravy,  and  the 
livers  of  the  partridges,  and  fome  truffles,  and  let  it  fimmer  till 
it  be  pretty  thick,  let  it  ftand  in  a  difin  for  a  while,  then  put 
two  glaffes  of  Burgundy  into  a  flew -pan,  with  two  or  three 
flices  ot  onions,  a  clove  or  two  of  garlic,  and  the  above  fauce. 
Let  it  fimmer  a  few  minutes,  then  prefs  it  through  a  hair- 
bag  into  a  ftew-pan,  add  the  effence  of  ham,  let  it  boil  for 
fome  time,  feafon  it  with  good  fpice  and  pepper,  lay  your 
partridges,  &c.  in  the  difh,  and  pour  your  fauce  in. 

They  will  ufe  as  many  fine  ingredients  to  flew  a  pigeon,  or 
fowl,  as  will  make  a  very  fine  difh,  which  is  equal  to  boiling  a 
kg  of  muttcti  in  champaign. 

It' 
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It  would  be  .needle fs  to  name  any  more  ;  though  you  have 
rauco  more  expen  five  fauce  than  this  ;  however,  I  think  here  is 
enough  to  fliew  the  folly  of  thefe  fine  French  cooks.  In  their 
own  country,  they  will  make  a  grand  entertainment  wkh  the 
expence  oi  one  of  thefe  difhes ;  but  here  they  want  the  little 
petty  profit  ;  ^  and  by  this  fort  of  legerdemain,  fame  fine  eftates 
are  joggled  ipfto  France. 
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To  make  a  Number  of  pretty  little  Difhes,  fit  for  a  Supper,; 
or  Side-aifh,  and  little  Corner-difhes,  for  a  great  Table  | 
and  the  reft  you  have  in  the  Chapter  for  ’P.rnt 

Mags  Ears  forced. 

^-AKE  four  hogs  ears,  and  half  boil  them,  or  take  them 
t  r*°Uied  ’  make  a  force-meat  thus  :  take  half  a  pound  of 
bee f-fuet,  as  much  crumbs  of  bread,  an  anchovy,  feme  fage, 
boil  and  chop  very  fine  a  little  parfley;  mix  all  together  with 
the  yolk  ot  an  egg,  a  little  pepper, 'Fit  your  ears  very  careful! « 
to  make  a  place  for  your  fluffing;  fill  them,  flour  them,  and 
iry  them  m  freili  butter  till  they  are  of  a  fine  brown  ;  then: 
pour  out  all  the  fat  clean,  and  put  them  to  half  a  pint  of  gravy, 
a  giafs  of  white-wine,  three  tea-fpocmfuls  of  muftard,  apiece 
f  kutte.r  as  hlS  as  a  nutmeg  rolled  in  flour,  a  little  pepper,  a 
fin  all  onion  whole  ,  cover  them  clofe,  and  let  them  ftewTofdy 
ror  half  an  hour,  (baking  your  pan  nowand  then.  When 
they  are  enough,  lay  them  in  your  diffi,  and  pour  your  fauce 
over  them,  but  firft  take  out  the  onion.  This  makes  a  very 
pretty  difh  ;  but  if  you  would  make  a  fine  large  difh.  take  the 
feet,  and  cut  all  the  meat  in  final]  thin  pieces,  and  flew  with 
the  ears.  Seafon  with  fait  to  your  palate. 

To  farce  Cocks -Combs  a 

PARBOIL  your  cocks-combs,  then  open  them  with  a  point 
f  a  knue, at  thc  great  end :  take  the  white  of  a  fowl,  as  much 
bacon  and  beef-marrow,  cut  thefe  fm all,  and  beat  them  fine  in 
a  marble  roortar  j  feafon  them  with  fait,  pepper,  and  grated  nut- 
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meg,  and  mix  it  with  an  egg  ;  fill  the  cockscombs,  anti  (lew 
them  in  a  little  ftrong  gravy  foftly  for  half  an  hour,  then  fiice  in 
fbmefrefn  mufhrooms  and  a  few  pickled  ones;  then  beat  up  the 
yolk  of  an  egg  In  a  little  gravy,  ftirring  it.  Seafon  with  fait. 
When  they  are  enough,  dilh  them  up  in  little  difhes  or  plates., 

To  preferve  Cocks -Combs, 

LET  them  be  well  cleaned,  then  put  them  into  a  pot,  with 
feme  melted  bacon,  and  boil  them  a  little  ;  about  half  an  hour 
after,  add  a  little  bay  fait,  fome  pepper,  a  little  vinegar,  a  lemon 
diced,  and  an  onion  ft uck  with  cloves.  When  the  bacon  begins 
to  flick  to  the  pot,  take  them  up,  put  them  into  the  pan  you 
would  keep  in,  lay  a  clean  linen  cloth  over  them,  and  pour 
melted  butter  clarified  over  them,  to  keep  them  clofe  from  the 
air.  Thefe  make  a  pretty  plate  at  a  fupper. 

To  preferve  or  pickle  Pips  Feet  and  Ears . 

TAKE  your  feet  and  ears  finglc,  and  wafh  them  well,  fpfit 
the  feet  in  two,  put  a  bay-leaf  between  every  foot,  put  in  ah 
moft  as  much  water  as  will  cover'  them.  When  they  are  well 
{teamed,  add  to  them  cloves,  mace,  whole  pepper,  and  ginger, 
coriander-feed  and  fait,  according  to  your  diferetion  ;  put  to 
them  a  bottle  or  two  of  Rhenifh  wine,  according  to  the  quan¬ 
tity  you  do,  half  a  fcore  bay-leaves,  and  a  bunch  of  fweet  herbs. 
Let  them  boil  foftly  till  they  are  very  tender,  then  take  them 
out  of  the  liquor,  lay  them  in  an  earthen  pot,  then  ftrain  the 
liquor  over  them  ;  when  they  are  cold,  cover  them  down  clofe# 
and  keep  them  for  life. 

You  fhould  let  them  (land  to  be  cold  ;  11dm  off  all  the  fat* 
and  then  put  in  the  wine  and  fpice. 

Pig’s  Fat  and  Ears ,  another  Way , 

TAKE  two  pig’s  ears  foufed,  cut  them  into  long  flips 
about  three  inches,  and  about  as  thick  as  a  goofe  quill;  put 
them  in  a  flew- pan  with  a  pint  of  good  gravy,  and  half  an 
onion  cut  very  fine,  flew  them  till  they  are  tender  ;  then  add 
a  little  butter  rolled  in  Hour,  a  fpoonful  of  muftard,  fome 
pepper  and  fait,  a  little  elder  vinegar ;  tofs  them  up  and  put 
them  in  a  diih  :  have  the  feet  cut  in  two,  and  put  a  hay-leaf 
between ;  tie  them  up,  and  boil  them  very  tender  in  water 
and  a  little  vinegar,  with  an  onion  or  two,  rub  them  over 
with  the  yolk  of  an  egg,  .and  fprinkle  bread-crumbs  on  them  ; 
broil  or  fry  them,  and  put  them  round  the  ears. 

To 
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To  pickle  Ox-Palates . 

TAKE  your  palates,  waft  them  well  with  fait  and  water* 
and  put  them  in  a  pipkin  with  water  and  fome  fait  ;  and  when 
they  are  ready  to  boil,  Him  them  well,  and  put  to  them  pepper, 
cloves,  and  mace,  as  much  as  will  give  them  a  quick  tafte. 
When  they  are  boiled  tender  (which  will  require  four  or  five 
hours),  peel  them  and  cut  them  into  final!  pieces,  and  let  them 
cool ;  then  make  the  pickle  of  white-wine  and  vinegar,  an  equal 
quantity  ;  boil  the  pickle,  and  put  in  the  fpices  that  were  boiled 
in  the  palates;  when  both  the  pickle  and  palates  are  cold,  lay 
your  palates  in  a  jar,  and  put  to  them  a  few  bay-leaves,  and  a 
little  frefh  fpice  :  pour  the  pickle  over  them,  cover  them  clofe* 
and  keep  them  for  ufe. 

Of  thefe  you  may  at  any  time  make  a  pretty  little  difh,  either 
with  brown  fauce  or  white ;  or  butter  and  muftard  and  a  fpoorn 
fnl  of  white-wine;  or  they  are  ready  to  put  in  made-diihes. 

To  flew  Cucumbers . 

TAKE  fix  cucumbers,  pare  them,  and  cut  them  in  two, 
length  ways,  take  out  the  feeds  ;  take  a  dozen  final!  round- 
headed  onions  peeled  ;  put  fome  butter  in  a  ftew-pan,  melt 
it,  put  in  your  onions  and  fry  them  brown  ;  then  put  a  lpoon- 
fuhof  flour  in,  ftir  it  till  it  is  fmooth,  put  in  three  quarters  of 
a  pint  of  brown  gravy,  and  ftir  it  all  the  time  ;  then  put  in 
your  cucumbers,  with  a  glafs  of  Lifbon,  flew  them  till  they 
are  tender ;  feafon  with  pepper  and  fait,  and  a  little  Kian 
pepper  to  your  liking :  obferve  to  Him  it  well,  becaufe  the 
butter  will  rife  to  the  top.  Send  them  to  table  in  a  difli,  or 
under  your  meat. 

To  rag  oo  Cucumbers.  > 

TAKE  two  cucumbers,  two  onions,  flice  them,  and  fry 
them  in  a  little  butter,  then  drain  them  in  a  fieve,  put  them  in¬ 
to  a  fauce  pan,  add  fix  ipoonfuls  of  gravy,  two  of  white-wine, 
a  blade  of  mace;  let  them  flew  five  or  fix  minutes:  then  take 
a  piece  of  butter  as  big  as  a  walnut  rolled  in  flour,  (hake  them 
together,  .and  when  it  is  thick,  difli  them  up. 

A  Ft  icafley  of  Kidney- Beans, 

TAKE  a  quart  of  the  feed,  when  dry,  foak  them  all  night 
in  river-water,  then  boil  them  on  a  flow  fire  till  quite  tender; 
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take  a  quarter  of  a  peck  of  onions,  Dice  them  thin,  fry  them  in 
butter  till  brown  ;  then  take  them  out  of  the  butter,  and  put 
them  in  a  quart  of  ftrong-drawn  gravy.  Boil  them  till  you 
may  rnafh  them  fine,  then  put  in  your  beans,  and  give  them 
a  boil  or  two.  Seafon  with  pepper,  fait,  and  nutmeg. 

To  drefs  Windfor- Beans. 

TAKE  the  feed,  boil  them  till  they  are  tender;  then  blanch 
them,  and  fry  them  in  clarified  butter.  Melt  butter,  with  a 
drop  of  vinegar,  and  pour  over  them.  Stew  them  with  fait, 
pepper,  and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack,  fugar,  and  a  little 
powder  of  cinnamon. 

To  make  Jumbalb • 

TAKE  a  pound  of  fine  flour  and  a  pound  of  fine  powder* fu¬ 
gar,  make  them  into  a  light  pafte,  with  whites  of  eggs  beat  fine  : 
then  add  half  a  pint  of  cream,  half  a  pound  of  frefh  butter 
melted,  and  a  pound  of  blanched  almonds  well  beat.  Knead 
them  altogether  thoroughly,  with  a  little  rofe-water,  and  cut 
out  your  jumballs  in  what  figures  you  fancy  ;  and  either  bake 
them  in  a  gentle  oven,  or  fry  them  in  frelh  butter,  and  they  make 
a  pretty  fide  or  corner  difli.  You  may  melt  a  little  butter  with  a 
fpoonful  of  fack,  and  throw  fine  fugar  all  over  the  difli.  If  you 
make  them  in  pretty  figures,  they  make  a  fine  little  difli. 

To  make  a  Ragoo  cf  Onions . 

TAKE  a  pint  of  little  young  onions,  peel  them,  and  take 
four  large  ones,  peel  them,  and  cut  them  very  fmall;  put  a 
quarter  of  a  pound  of  good  butter  into  a  ftew-pan,  when  it  is 
melted  and  clone  making  a  noife,  throw  in  your  onions,  and 
fry  them  till  they  begin  to  look  a  little  brown  :  then  (hake  in 
a.  little  flour,  and  flvake  them  round  till  they  are  thick;  throw 
in  a  little  fait,  a  little  beaten  pepper,  a  quarter  of  a  pint  of 
good  gravy,  and  a  tea-fpoonful  of  muftard.  Stir  all  together, 
and  when  it  is  well  tafted  and  of  a  good  thicknefs,  pour  it  in¬ 
to  your  difli,  and  garnifh  it  with  fried  crumbs  of  bread. 
They  make  a  pretty  little  difli,  and  are  very  good.  You  may 
flew  rafpings  in  the  room  of  flour,  if  you  pleafe. 

,  A  Ragoo 
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A  Rag go  of  Oyjiers 

OPEN  twenty  large  oyfters,  take  them  oiit  of  theft  liquor# 
fave  the  liquor,  and  dip  the  oyfters  in  a  batter  made  thus  :  take 
two  eggs,  beat  them  well,  a  little  lemon  peel  grated,  a  little 
nutmeg  grated,  a  blade  of  mace  pounded  fine,  a  little  parfley 
chopped  fine ;  beat  all  together  with  a  little  flour,  have  ready 
fome  butter  or  dripping  in  a  ftew-pan ;  when  It  boils,  dip  in  your 
oyfters,  one  by  one,  into  the  batter,  and  fry  them  of  a  fine 
brown ;  then  with  an  egg-fiice  take  them  out,  and  lay  them 
in  a  difii  before  the  fire.  Pour  the  fat  out  of  the  pan,  and 
ihake  a  little  flour  over  the  bottom  of  the  pan,  then  rub  a 
little  piece  of  butter,  as  big  as  a  fmall  walnut,  all  over  with 
your  knife,  whilft  it  is  over  the  fire  ;  then  pour  in  three  fpoon- 
fulsof  the  oyfter-liquor  ftrained,  one  fpoonful  of  white-wane, 
and  a  quarter  of  a  pint  of  gravy;  grate  a  little  nutmeg,  ftir  all 
together,  throw  in  the  oyfters,  give  the  pan  a  tofs  round,  and 
when  the  fauce  is  of  a  good  thicknefs,  pour  all  into  the  difh* 
and  garnifh  with  rafpings. 

A  Ragoo  of  Afparagus . 

SCRAPE  a  hundred  of  grafs  very  clean,  and  throw  it  into 
cold  water.  When  you  have  fcraped.  all,  cut  as  far  as  is  good  and 
green,  about  an  inch  long,  and  take  two  heads  of  endive  clean, 
waihed  and  picked,  cut  it  very  fmall,  a  young  lettuce,  clean 
wafhed  and  cut  fmall,  a  large  onion,  peeled  and  cut  fmall;  put 
a  quarter  of  a  pound  of  butter  into  a  ftew-pan,  when  It  is  melt¬ 
ed  throw  in  the  above  things:  tofs  them  about,  and  fry  them 
ten  minutes ;  then  feafon  them  with  a  little  pepper  and  fait, 
fhake  in  a  little  flour,  tofs  them  about,  then  pour  in  half  a 
pint  of  gravy.  Let  them  ftew  till  the  fauce  is  very  thick  and 
good;  then  pour  all  into  your  difh.  Save  a  few  of  the  little 
tops  of  the  grafs  to  garnifh  the  difh. 

Nf  B.  You  muft  not  fry  the  afparagus :  boil  it  in  a  little 
water,  and  put  them  in  your  ragoo,  and  then  they  will  look 
green . 

A  Ragoo  of  Livers, 

TAKE  as  many  livers  as  you  would  have  for  your  difh.  A 
turkey’s  liver  ami  fix  fowls  livers  will  make  a  pretty  difh.  Pick 
the  galls  from  them,  and  throw  them  into  cold  water;  take  the 
fix  livers,  put  them  in  a  fattce-pan  with  a  quarter  of  a  pint  of  gra* 

vy, 


i 
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vy»  a  ipoonful  of  mufhrooms,  either  pickled  or  frefb5  a  fpoonful 
t't  catchup,  a  little  piece  of  butter  as  big  as  a  nutmeg,  rolled  in 
Hour  ;  feafon  them  with  pepper  and  fait  to  your  palate.  Let 
them  Jew  foftl y  ten.  minutes:  in  the  mean  while  broil  the  tur¬ 
key’s  liver  nicely,  lay  it  in  the  middle,  and  the  Hewed  livers 
round.  Pour  the  fauce  all  over*  and  garnifh  with  lemon. 

i 

To  ragoo  Cauliflowers . 

FAKE  a  large  cauliflower,  wafh  it  very  clean,  and  pick  it 
in  pieces,  as  for  pickling  ;  make  a  nice  brown  cullis,  and 
Hew  them  till  tender,  feafon  with  pepper  and  fait,  put  them 
into  your  difh  with  the  fauce  over  ;  boil  a  few  fprigs  of  ths 
cauliflower  in  water,  togarnifh  with. 

S tewed  Peas  and  Lettuce » 

TAKE  a  quart  of  green  peas,  two  large  cabbage4ettuces$ 
cut  fmall  acrofs,  and  wafhed  very  clean  ;  put  them  in  a  flew- 
pan  with  a  quart  of  gravy,  and  flew  them  till  tender  ;  put  in 
Tome  butter  rolled  in  flour,  feaion  with  pepper  arid  fait  s 
when  of  a  proper  thicknefs,  difh  them  up. 

N.  B.  Some  like  them  thickened  with  the  yolks  of  four 
eggs.  Others  like  an  ’onion  chopped  very  fine  and  Hewed 
with  them  with  two  or  three  rafhers  of  lean  ham. 

Another  IV ay  to  Jleiv  Peas . 

TAKE  a  pint  of  peas,  put  them  in  a  Hew-pan  with  a 
handful  of  chopped  parfiey  ;  juH  cover  them  with  water.  Hew 
them  till  tender  j  then  beat  up  the  yolks  of  two  eggs,  put  in 
fome  double-refined  fugar  to  fweeten  them,  put  in  the  eggs 
and  tofs  them  up ;  then  put  them  in  your  difh. 

Cods-founds  broiled  with  Gmvy. 

SCALD  them  in  hot  water,  and  rub  them  with  fait  well  % 
blanch  them,  that  is,  take  off  the  blackd  dirty  fkin,  then  fet  them 
on  in  cold  water,  and  let  them  ummer  till  they  begin  to  be  ten¬ 
der  ;  take  them  out  and  flour  them,  and  broil  them  on  the  grid¬ 
iron.  In  the  mean  time  take  a  little  good  gravy, a  little  muHard, 
a  little  bit  of  butter  rolled  in  flour,  give  it  a  boil,  feafon  it  with 
pepper  and  fait.  Lay  the  founds  in  your  difh,  and  pour  your 
fauce  over  them. 

1  A  forced 
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A  forced  Cabbage. 

T-  AKE  a  fine  white-heart  cabbage,  about  as  big  as  a  quarter 
of  a  peck,  lay  it  in  water  two  or  three  hours,  then  half  boil  it, 
fet  it  in  a  cullender  to  drain,  then  very  carefully  cut  out  the 
heart,  but  take  great  care  not  to  break  off  any  of  the  outfide 
leaves,  fill  it  with  force-meat  made  thus:  take  a  pound  of  veal, 
half  a  pound  of  bacon,  fat  and  lean  together,  cut  hem  fmall, 
and  beat  them  fine  in  a  mortar,  with  four  eggs  boiled  hard. 
Seafon  it  with  pepper  and  fait,  a  little  beaten  mace,  a  very 
little  lemon-peel  cut  fine,  feme  parfley  chopped  fine,  a  very- 
little  thyme,  and  two  anchovies :  when  they  are  beat  fine,  take 
the  crumb  o'  a  dale  roil,  fome  mufhrooms,  if  you  have  them, 
either  pickled  or  frefb,  and  the  heart  of  the  cabbage  you  cut 
out  chopped  fine.  Mix  all  together  with  the  yolk  of  an  egg, 
then  fill  the  hollow  part  of  the  cabbage,  and  tie  it  with  a  pack¬ 
thread  ;  then  lay  fome  dices  of  bacon  to.  the  bottom  of  a  dew- 
pan  or  fauce-pan,  and  on  that  a  pound  of  coarfe  lean  beef, 
cut  thin  ;  put  in  the  cabbage,  cover  it  clofe,  and  let  it  flew 
over  a  flow  fire,  till  the  bacon  begins  to  flick  to’the  pan,  {hake 
in  a  bttle  flour,  then  pour  in  a  quart  of  broth,  an  onion  duck 
with  cloves,  two  blades  of  mace,  fome  whole  pepper,  a  little 
bundle  of  iweet  heibs  \  cover  it  clofe,  and  let  it  dew  verv 
foftly  an  hour  and  a  half,  put  in  a  glafs  of  red-wfne,-  give  it 
a  boil,  then  take  it  up,  lay  it  in  the  difh,  and  drain  the  gravy 
and  pour  over  :  untie  it  firft/  This  is  a  fine  fide-difh,  and 
the  next  day  makes  a  fine  haft,  with  a  veal- deak  nicely  broil¬ 
ed  and  laid  on  it. 

Stewed  Red  Cabbage . 

TAKE  a  red  cabbage,  lay  it  in  cold  water  an  hour,  then  cut 
it  into  thin  dices  acrofs,  and  cut  it  into  little  pieces.  Put  it  \ 
into  a  dew-  pan,  with  a  pound  of  faufages,  a  pint  of  gravy,  a  1 
little  bit  of  ham  or  lean  bacon  ;  cover  it  clofe,  and  let  it  dew  | 
half  an  hour  5  then  take  the  pan  off  the  fire,  and  fkim  off  the  j  j 
fat,  fhake  in  a  little  dour,  and  fet  it  on  again.  Let  it  dew  two  I 
or  three  minutes,  then  lay  the  faufages  in  your  difh,  and  pour 
the  reft  all  over.  You  may,  before  you  take  it  up,  put  in  half  :j; 
&  fpoonfut  of  vinegar. 

Savoys  forced  and  fewed. 

TAKE  two  favoys,  fill  one  with  force-meat,  and  the  other  j 
without.  Stew  them  with  gravy  5  fcafon  them  with  pepper  f 
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snd  fait,  and  when  they  are  near  enough,  take  a  piece  of  but- 
TerJ  as  big  ns  a  large  walnut,  rolled  in  flour,  and  put  in.  Let 
them  flew  till  they  are  enough,  and  the  Luce  thick;  then  lay 
them  in  your  difh,  and  pour  the  fauce  over  them.  Thefe 
things  are  bell;  done  on  a  (love. 

1 0  force  Cucumbers . 

.TAKE  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
witii  fried  oy tiers,  leafoned  with  pepper  and  ialt ;  put  on  the 
piece  again  you  cut  off,  few  it  with  a  coarfe  thread,  and  fry 
)  Li]em  in  the  butter  the  oyflers  are  fried  in  :  then  pour  out  the 
butter ,  and  make  in  a  little  flour,  pour  in  half  a  pint  of  gra¬ 
vy,  fhake  it  round  and  put  in  the  cucumbers.  Seafori  it  with 
a  little  pepper  and  fait ;  let  them  ftew  foftly  till  they  are  term 
der,  then  ray  them  in  a  plate,  and  pour  the  gravy  over  them; 
Ci  you  may  force  them  with  any  fort  of  force-meat  you  fa  n  c  y  „ 

u:ki  try  them  in  nogs  lara,  and  then  flew  them  in  gravy  and 
red- wine.  J 


Fried  S avfages, 

^  AKE  half  a  pound  of  fauffages,  and  fix  apples,  ilice  four 
about  as  thick  as  a  crown,  cut  the  other  two  in  quarters,  fry 
them  with  the  faufages  of  a  fine  light  brown,  lay  the  faufages 
in  the  middle  of  the  difh,  and  the  apples  round,  Garnifh 
with  the  quartered  apples. 

Stewed  cabbage  and  faufages  fried  is  a  good  difh ;  then  heat 
cold  peas- pudding  in  the  pan,  lay  it  in  the  difh  and  the  faufages 
round,  heap  the  pudding  in  the  middle,  and  lay  the  faufages  ail 
round  thick  up,  edge-ways,  and  one  in'the  middle  at  length. 


Collops  and  Eggs* 


CUT  either  bacon,  pickled  beef,  or  hung  mutton  into  thin 
flices;  broil  them  nicely,  lay  them  in  a  difh  before  the  fire*, 
have  reaoy  a  1  tew- pan  of  water  boiling,  break  as  many  egys 
as  you  have  collops,  break  them  one  by  one  in  a  cup,  and 
pour  them  into  the  ftew- pan.  When  the  whites  of  the  eggs 
begm  to  harden,  and  all  look  of  a  clear  white,  take  them  up 
one  by  one  in  an  egg-flice,  and  lay  them  on  the  collops. 

cFo  drefs  cold  Fowl  or  Pigeon , 


CUT  them  in  four  quarters,beat  up  an 
£0  what  you  drefs,  grate  a  little  nutmeg 

I  2 


egg  or  two,  according 
in,  a  little  fait,  feme 
parfley 
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paifley  chopped,  a  few  crumbs  of  bread,  beat  them  well  toge¬ 
ther,  dip  them  in  this  batter,  and  have  ready  fome  dripping  hot 
in  a  (lew-pan,  in  which  fry  them  of  a  fine  light  brown  :  have 
ready  a  little  good  gravy,  thickened  with  a  little  flour,  mixed 
with  a  fpoonfui  of  catchup  ;  lay  the  fry  in  the  difh,  and  pour 
the  fauce  over.  Garmfh  with  lemon,  and  a  few  muthrooms, 
if  you  have  any.  A  cold  rabbit  eats  well  done  thus. 

i 

To  mince  V °.aL 

GUT  your  veal  as  fine  as  poffible,  hut  do  not  chop  it,  grate 
a  little  nutmeg  over  it,  ihred  a  little  lemon-peel  very  fine,  throw 
a  very  little  fait  on  it,  drudge  a  little  flour  over  it.  To  a  large 
plate  of  veal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil, 
then  put  in  the  veal,  witn  a  piece  or  butter  as  big  as  an  egg,  ■ 
flir  it  well  together  ;  when  it  is  all  thorough  bet,  it  is  enough, 
brav'e  leadya  veiythin  piece  of  bread  toafted  brown,  cut  it  into 
three-corner  fippets,  lay  it  round  the  plate,  and  pour  in  the 
veal.  Juft  before  you  pour  it  in,  fqueezein  half  a  lemon,  or 
half  a  fpoonfui  of  vinegar,  (jarnifh  with  lemon.  You  may 

put  gravy  in  the  room  of  water,  if  you  love  it  ftrong,  but  it  is 
better  without. 

To  fry  cold  Veal. 

GUT  it  in  pieces  aoout  as  thick  as  half  a  crown,  and  as  loncf 
as  y ou  pleafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in 
crumbs  ot  bread,  with  a  few  tweet  herbs,  and  flared  lemon-peel 
in  it ;  grate  a  little  nutmeg  oyer  them,  and  fry  them  in  frefli 
butter.  I  he  butter  mu  ft  be  hot,  juft  enough  to  fry  them  in  * 
sn  the  mean  time,  make  a  little  gravy  of  the  bone  of  the  veal  , 
when  the  meat  is  fried  take  it  out  with  a  fork,  and  lay -it  m  a, 
difh  before  the  fire,  then  (hake  a  little  flour  into  the  pan,  and 
ilir  it  round  ;  then  put  in  a  little  gravy,  fqueeze  in  a  little 
lemon,  and  pour  it  over  the  veal.  Garnifh  with  lemon. 

4  ’  * 

i| 

To  tofs  up  cold  Veal  J  Virile.  •  j| 

CUT  tee  veal  into  little  thin  bits,  put  milk  enough  to  it  for 

fauce,  grate  in  a  little  nutmeg,  a  very  little  (alt,  a  little  piece  of 

nutter  rolled  in  flour:  to  half  a  pint  of  milk,  the  yolks  of  two 

wUj-  heat,  a  fpoonfui  of  mufhroom-pickle,  ftir  all  toge« 

^le!  ^  *s  j  then  pour  it  into  'your  difh,  and  garnifh 
with  lemon,  6 

Cold  fowl  fkinned,  and  done  this  way,  eats  well  ;  or  the 
oeft  end  of  a  cold  bread;  of  veal  j  fu  ft  fry  it,  drain  it  from  the 

tat  |  then  pour  this  fauce  to  it.  ‘  . 

'  •  :  .  '  '  •  n 


MADE  PLAIN  AND  EASY. 


To  haft)  Cold  Mutton . 

CUT  you  mutton  with  a  very  fharp  knife  in  very  little  bits,, 
as  thin  as  poflible  ;  .then  boil  the  bones  with  an  onion,  a  little 
fweet  herbs,  a  blade  of  mace,  a  very  little  whole  pepper,  a  little 
fait,  a  piece  of  cruft  toafted  very  crifp :  let  it  boil  till  there  is  juft 
enough  for  fauce,  drain  it,  and  put  it  into  a  fauce  pan,  with  a 
piece  of  butter  rolled  in  flour;  put  in  the  meat,  when  it  is  very 
hot  it  is  enough.  Have  ready  home  thin  bread  toafled  brown, 
cut  three-corner- ways,  lay  them  round  the  difh,and  pour  in  the 
haftn  As  to  walnut-pickle,  and  all  forts  of  pickles,  you  muft  put 
i  in  according  to  your  fancy.  Garnifti  with  pickles.  Some  love 
a  fmall  onion  peeled,  and  cut  very  fmall,  and  done  in  the  haftu 

To  haft)  Mutton  like  Venifton. 

CUT  it  very  thin  as  above;  boil  the  bones  as  above;  drain 
the  liquor,  where  there  is  juft  enough  for  the  hafh,  to  a  quarter 
of  a  pint  of  gravy  put  a  large  fpoonful  of  red-wine,  an  onion 
peeled  and  chopped  hue,  a  very  little  lemon- peel  fhred  fine,  a 
piece  of  butter  as  big  as  a  fmall  walnut  rolled  in  hour;  put  it 
into  a  fauce-pan  with  the  meat,  fhake  it  all  together,  and  when 
it  is  thoroughly  hot,  pour  it  into  your  difh.  Halh  beef  the 
•  fame  way. 

To  make  Co  Hops  oft  Cold  Beef \ 

IF  you  have  any  cold  infide  of  afurloin  of  beef,  take  oft  all 
the  fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall, 
boil  as  much  water  or  gravy  as  you  think  will  do  for  fauce; 
feafon  it  with  a  little  peppery-anil  fait,  and  a  bundle  of  fweet 
herbs,  Let  the  water  boil,  then  put  in  the  meat,  with  a  good 
piece  of  butter  rolled  in  flour,  fhake  it  round,  and  dir  it. 
When  the  fauce  is  thick  and  the  meat  done,  take  out  the 
iweet  herbs,  and  pour  it  into  your  difh.  They  do  better  than 
frefh  meat. 

To  make  a  Florentine  oft  Veah 

i  w 

TAKE  two  kidneys  of  veal,  fat  and  all,  and  minCe  them 
very  fine,  then  chop  a  few  herbs  and  put  to  it,  and  add  a  few* 
currants  :  feafon  it  with  cloves,  mace,  nutmeg,  and  a  little  fait, 
four  or  five  yolks  of  eggs  chopped  fine,  and  fome  crumbs  of 
bread,  a  pippin  or  two  chopped,  fome  candied  lemon-peel  cut 
frna.ll,  a  little  lack,  and  orange- flower-water.  Lay  a  fheet  of 
putTpafte  at  the  bottom  of  your  difh,  and  put  ijj  the  ingredi- 

l  3  ents* 
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Tflack  o1!  Tfr  k  Th  an0thei;  fl,eet  0f  Puff'P»fte.  Bake  it  * 

1  ^  oven>  fcraPe  u‘gar  cn  the  top,  and  ferve  it  up  hot. 

i  o  make  Salmagundy. 

TAKE  two  or  three  Roman  or  cabbage  lettuces  and  when 
you  have  wafted  them  clean,  fwing  them  pretty  dry  in'-,  doth" 
then  beginning  at  the  open  end,  cut  them  croilways  a  £  » 
a  goon  big  thread  and  lay  the  lettufes  fo  cur,  about  an  inch 
u.’,  rfil  over  the  bottom  oi  a  difli.  When  vou  have  thus 

fnd'cTS  e°flr  d’Vr  T  Cn  d  r0afted  Pa»«»  or  chickens, 
threK,  T  ,  °  tbe  bleafts  ?nd  w‘«gs  into  Dices,  about 

fljiji;  lav  kng’  “  Dua,rter  0i  an  mch  broad,  and  as  thin  as  a 
ofth'e  di'ft  km? ?J>  Up0P  the  !ettu,ce  mnnd  the  end  to  the  middle 
a  L  f,’  h  e0t  ert?  S  ,be  brim ;  then  having  boned 
“ern  e  h  "  T’,  ea,ch  ,,nt0,ei8bt  pieces,  lay  them  all  be- 

eT  "ntr  dice  a  'T1’*  ^  CUt  tbe  !ean  ™at  off  the 
ff  “  P  d  ce/  atid  cut  a  iemon  into  final!  dice;  then  mince 
the  yolks  ot  four  eggs,  three  or  four  anchovies,  and  a  i  ule 
paiflev,  and  make  a  round  heap  of  thefe  in  your  difli,  piling  it 

big'as'the  vTks°ofa  ^f’«d  ^  ^  S 

tender  and  white.  Pm  the' hrTft'of  1°°“  ^  ^  ™ter.verY 
on  the  tor.  nf  the  f  1  .  g  l°t,‘he  °“ons  in  the  middle 

brim  ofX  difhh  vl8U  y’  3nd  la>'  tbc  reft  alj  «nnd  the 

f.llad  oil  Tidt’h  h!CkaSTU  Ca,,‘  ky  them  :  then  beat  fome 
Imlad-od  up  with  vinegar,  fait,  and  pepper,  and  pour  over  all 

Ganufh  with  grapes  juft  fcaldeH,  or  French-beans  blanched 

or  naftertmm-flowers,  and  lerve  it  up  for  a  firft  courfe. 

Another  TV ay. 

MINCE  two  chickens,  either  boiled  or  roafted,  very  fine  n- 
vea  It  you  plea, e;  alfo  mjnee  the  yolks  of  hard  eggs  very  fmalT 

“  m,nCC,the  *hltes  «ry  fmall  by  themfeives;  fhred  tie  Du  in 
of  two  or  three  lemons  very  fmall,  then  lay  in  your  difli  a  L-fr 

ii.ince-.meat,  and  a  layer  of  yolks  of  eggs,  a  layer  of  whites 
a  layer  ot  anchovies,  a  layer  of  your  Aired  lemon-pllp,  a  layer  of 

fm  ! Wh  y£r  °f  frre,’-M  I'7"  °f  fpinach’  and  ftt.iots  ihred 
fmah  Y/hen  you  have  filled  a  dill!  with  the  ingredients  fe-  „ 

orange  or  lemon  on  the  top;  then  garnilh  with  horfe-raddifh 

fcrapui,  ba  berries,  and  diced  lemon.  Beat  up  feme  oi?  with 

tee  juice  of  lemon,  fait,  and  muftard,  thick,  and  ferve  it  ud 

i0X  a  iCCOaCi  courfe>  fide-difh^  or  middle-difli,  for  fupper.  P 

A  third 
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A  third  Salma  gundy. 

MINCE  veal  or  fowl  very  fmall,  a  pickled  herring  boned 
arid  picked  fmall,  'cucumber  minced  fmall,  apples  minced 
fmall,  an  onion  peeled  and  minced  fmall,  fome  pickled  red- 
cabbage  chopped  fmall,  cold  pork  minced  fmall,  or  cold  duck 
or  p’geons  minced  fmall,  boiled  parfley  chopped  fine,  celery 
cut  fmall,  the  yolks  of  bard  eggs  chopped  fmall,  and  the  whites 
chopped  fmall,  and  either  lay  all  the  ingredients  by  themfelves 
feparate  on  faucers,.  or  in  heaps  in  a  difh,  Difh  them  out  with 
what  pickles  you  have,  and  fiiced  lemon  nicely  citf  ;  and  if 
you  can  get  naftertium-fiowers,  lay  them  round  it.  This  is  a 
fine  middle  dife  for  flipper  ;  but  you  may  always  make  fala- 
mag-undy  of  fuch  things  as  you  have,  according  to  your  fan¬ 
cy,  The  other  forts  you  have  in  the  chapter  of  fails, 

To  make  little  PaJHes. 

TAKE  the  kidney  of  a  loin  of  veal  cut  very  fine-,  with  as 
much  of  the  fat,  the  yolks  of  two  hard  eggs,  feafoned  with  a 
little  fait,  and  half-a  fmall  nutmeg.  Mix  them  well  together, 
then  roll  it  well  in  a  puff-pafte  cruft.,  make  three  of  if,  and  fry 
them  nicely  in  hog’s-lard  or  butter. 

They  make  a  pretty  little  difh  for  change.  You  may  put 
in  fome  carrots,  and  a  little  fugar  and  fpice,  with  the  juice  of 
an  orange,  and  fometimes  apples,  firft  boiled  and  fweetened, 
with  a  little  juice  of  lemon,  or  any  fruit  you  pleafe. 

Petit  PaJUes  for  garnijhing  Dijhes . 

MAKE  a  (hort  cruft,  roll  it  thick,  make  them  about  as  bN 
as  the  bowl  of  a  fpoon,  and  about  an  inch  deep  :  take  a  piece 
of  veal,  enough  to  fill  the  patty,  as  much  bacon  and  beef-fuet, 
fhred  them  all  very  fine,  feafon  them  with  pepper  and  Kit, 
and  a  little  fweet  herbs  j  put  them  into  a  little  Itew-pan,  keep 
turning  them  about,  with  a  few  mufti  rooms  chopped  fmall,  for 
eight  or  ten  minutes  ;  then  fill  your  petty-patties.  and  cover 
them  with  fome  crufh  Colour  them  with  the  yolk  of  an  egg, 
and  bake  them.  Sometimes  fill  them  with  cyders  for  fife,  or 
the  melts  of  the  fife  pounded,  and  feafoned  with  pepper  and 
fait  ;  fill  them  with  lobfters,  or  what  you  fancy.  They  make 
a  fine  garnifeing,  and  give  a  difh  a  fine,  look  ;  if  for  a  calf’s 
head,  the  brains  feafoned  is  mqft  proper*  md  fom^  with 
oyflers. 
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Ox  Palates  baked. 

WHEN  you  fait  a  tongue,  cut  off  the  root,  and  take  fome 
ox  palates,  wafn  them  clean,  cut  them  into  fix  or  feven  pieces, 
put  them  into  an  earthen  pot,  juft  cover  them  with  water,  put 
m  a  ciade  or  two  of  mace,  twelve  whole  pepper-corns,  three 
or  four  cloves,  a  little  bundle  of  fweet  herbs,  a  fmall  onion, 
halfta  fpoonful  of  rafpings^  cover  it  clofe  with  brown  paper, 
an  et  it  be  well  baked.  When  it  comes  out  of  the  oven, 
feafon  it  with  fait  to  your  palate. 


CHAP.  V. 


TO  DRESS  FISH. 

f  i 

ASt  tobo‘Ied  fi(h  opalI  fo«s,  you  have  full  directions  In  the 

«,.rfeMKChafterV  ,But  here  wecan  %  much  better,  be- 
caufe  we  have  beef-dripping,  or  hog’s-lard. 

Obferve  always  in  the  frying  of  any  fort  of  filh  •  firfl  that 

you  dry  your  filh  very  well  ini  clean  both,  then  d’o  your  fill 

inth.s  manner:  beat  up  the  yolks  of  two  or  three  eggs,  ac- 

andftlft  ThJT  <5uant''y°f/lfll;  ‘akc  a  fmall  paftr^brulh, 

2/1  ,1,  gL°n'  M6  f°‘ne  Crumbs  of  b™d  and  flour 
inixt,  over  the  filh,  and  then  fry  it.  Let  your  ftew-pan  Vou 

fry  them  in  be  very  nice  and  clean,  and  put  In  as  much  beef- 

SE  boil  °hS  f'krd’  28  WiH  y°ur  **  1  -d 

and  I  t  it  he  of  freJ°uU  put  ln  y°ur  fifb-  Let  it  fry  quick. 

Have  vour  fill  a(!  16  g7  br°Wn>  but  not  t0°  dark  3  colour. 
Have  your  filli-llice  ready,  and  if  there  is  occafiou  turn  it  • 

when  it  is  enough,  take  it  up,  and  lay  a  coarfe  cloth  onadilh’ 

on  which  lay  your  filh,  to  drain  all  the  greafe  from  it ,  i/  -ou 

fhe  nan  7s’fo°  “  a?rd  take  great  Care  t0  whiP  «  of 

Takf*r™/  7  U  18  C"fp’  °r  “  wiU  lofc  its  fine  colour. 

You  hfvfLefV  ha-  yf f  ,dnpp!nS  be  veT  n^e  and  clean. 

for  ufe  the  e?eventh  chapter,  how  to  make  it  fit 

-°r  uie,  and  have  it  always  in  readinefs. 

JZvoZtZ  !n  bn'ter;  the"  y0U  muft  beat  an  egg  fine, 
mi  dip  your  filh  in  juft  as  you  are  going  to  put  it  in  the  pan ; 
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Of  as  good  a  battar  as  any,  is  a  little  ale  and  flour  beat  up,  juft 
as  you  are  ready  for  it,  and  dip  the  fifh,  to  fry  it. 

Lobjier  Sauce. 

TAKE  a  fine  ben  lobfter,  take  out  all  the  fpawn,  and 
bruife  it  in  a  mortar  very  fine,  with  a  little  butter ;  take  all 
the  meat  out  of  the  claws  and  tail,  and  cut  it  in  ftnall  fquare 
pieces  ;  put  the  fpawn  and  meat  in  a  ftew-pan  with  a  fp.oon- 
ful  of  anchovy-liquor,  and  onefpoonful  of  catchup,  a  blade  of 
mace,  a  piece  of  a  flick  of  horfe-raddifh,  half  a  lemon,  a  gill 
of  gravy,  a  little  butter  rolled  in  flour,  juft  enough  to  thicken 
it;  put  in.  half  a  pound  of  butter  nicely  melted,  boil  it  gently 
up  for  fix  orfeven  minutes  ;  take  out  the  horfe-raddifh,  mace, 
and  lemon,  and  fqueeze  the  juice  of  the  lemon  into  the  fauce; 
juft  fimmer  it  up,  and  then  put  it  in  your  boats. 

Shrimp  Sauce. 

TAKE  half  a  pint  of  fhrimps,  wafh  them  very  clean,  put 
them  in  a  ftew-pan  with  a  fpoonful  of  fifh-lear,  or  anchovy- 
liquor,  a  pound  of  buttgr  melted  thick,  boil  it  up  for  five  mi¬ 
nutes,  and  fqueeze  in  half  a  lemon  ;  tofs  it  up,  and  then  put 
it  in  your  cups  or  boats. 

To  make  Oyfler-Sauce  for  Fi/h. 

TAKE  a  pint  of  large  oyfters,  fcaldthem,  and  then  ftrain 
them  through  a  fieve,  wafh  the  oyfters  very  clean  in  cold  wa¬ 
ter,  and  take  the  beards  off  ;  put  them  in  a  ftew-pan,  pour 
the  liquor  over  them,  but  be  careful  to  pour  the  liquor  gently 
out  of  the  veffel  you  have  ftrained  it  into,  and  you  will  leave 
all  the  fedimeot  at  the  bottom,  which  you  muft  be  careful  not 
to  pyt  into  your  ftew-pan  ;  then  add  a  large  fpoonful  of  an¬ 
chovy-liquor,  two  blades  of  mace,  half  a  lemon,  fome  butter 
rolled  in  flour,  enough  to  thicken  it ;  then  put  in  half  a 
pound  of  butter,  boil  it  up  till  the  butter  is  melted  ;  then  take 
out  the  mace  and  lemon,  fqueeze  the  lemon-juice  into  the 
fauce,  give  it  a  boil  up,  ftir  it  all  the  time,  and  then  put  it 
into  your  boats  or  bafons. 

No  B.  You  may  put  in  a  fpoonful  of  catchup. 

To  make  Anchovy-Sauce . 

TAKE  a  pint  of  gravy,  put  in  an  anchovy,  take  a  quarter 
of  a  pound  of  butter  rolled  in  a  little  flour,  and  ftir  all  together 

till 
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^  *L  .uu^s*  ^on  maY  add  a  little  juice  of  a  lemon,  catchup* 
mL-wine,  and  walrtut-liquor,  juft  as  you  pleafe. 

,  ^a*n  butter  melted  thick,  with  a  fpponful  of  walnut-  pidkle 
or  catchup,.  is  good  fauce,  or  anchovy  :  in  ftiort  vou  may  put 
as  many  things  as  you  fancy  into  fauce.  Ail  other  fauce  for 
mil  you  nave  in  the  Lent  chapter., 

ST  drejs  a  Brace  of  Carp 

1  ARE  a  piece  of  butter  and  put  into  a  ftew-pan,  melt  it  and 
fi'Ut  in  a  lajge  fpoonful  of  flour,  keep  it  ftirring  til!  it  is 
fmooth-;  then  put  in  a  pint  of  gravy,  and  a  pint  of  red-port  or 
cwet,  a  little  horfe-raddifh  fcraped,  eight  cloves,  four  blades 
of  mace,  and  a  dozen  corns  of  all-fpice,  tie  them  in  a  little 
linen  rag,  a  bundle  of  fweet  herbs,  half  a  lemon,  three  an- 
eaovies,  a  little  onion  chopped  very  fine;  feafon  with  pepper 
felt,  and  Kian  pepper,  to  your  liking;  (lew  it  for  half  an  hour, 
then  fcram  it  through  a  fieve  into  the  pan  you  intend  to  put 
your.iiih  in;  *et  your  carp  be  well  cleaned  and  fcaled,  then 
put  the  fifh  in  with  the  fauce,  and  flew  them  very  n-ently  for 
had  an  hour  ;  then  turn  them,  and  flew  them  fifteen  minutes 
monger,  put  in  along  with  your  fiih  fome  truffles -and  mords 
fcalded,  lame  pickled  muth  rooms,  a  a r t i c h o k e4)o tfom. ,  and 
about  a  dozen  large  oyfters,  fqueeze  the  juice  of  half  a  lemon 
in,  Itew  it  five  minutes  ;  then  put  your  carp  in  your  difbftand 
pour  all  tne  iauce  oven  Garnifh  with  fried  fippets,  and  the 
roe  ot  the  fifh,  done  thus  :  beat  the  roe  up  well  with  the  yolks 
©a  two  eggs,  a  little  flour,  a  little  lemon-peel  chopped  fine 
tome  pepper,  lalt,  and  a  little  anchovy-liquor;  have  ready  a 
pan  of  bcef-dnpping  boiling,  drop  the  roe  in,  to  be  about  as 
hgas  a  crown -piece,  fry  it  of  a  light  brown,  and  put  ft 

found  the  uifh,  with  fome  oyfters  fried  in  batter,  and  fom 
scraped  horfe-raddifh.  *  a  ft 

N.  B.  Stick  your  fried  fippets  in  the  fi(h. 

You  may  fry  the  carp  firft,  if  you  pleafe,  but  the' abort  is 
toe  molt  modern  way. 

Or,  if  you  are  in  a  great  hurry,  while  the  fauce  is  makinrr 
you  may  boil  the  fifh  with  fpring-water,  half  a  pint  of  vine-’ 
gar,  a  little  horfe-raddifh,  and  bay-leaf;  put  your  fifh  in  the 
aim,  and  pour  the  lauce  over. 


fs> 
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CHAP.  VI. 

Of  SOUPS  and  BROTHS, 


21?  make  fir  on g  Broth  for  Soup  or  Gravy. 

■  I  *AKE  a  (bin  of  beef,  a  knuckle  of  veal,  2nd  a  fcrag  of 
mutton,  put  them  in  five  gallons  of  water ;  then  let  it 
uou  up,  fkim  it  clean,  and  fealon  it  with  fix  large  onions, 
fotu  g-~  o  1  leek  ,  lour  heads  of  celery,  two  carrots,  two  tur-* 
f  bundle  of  fweet  herbs,  fix  cloves,  a  dozen  corns  of 
ali  ipice,  and  fome  lalt  ;  fkim  it  very  clean,  and  let  it  (lew 
genuv  for  fix  hours  ;  then  drain  it  off,  and  put  it  by  for  ufe. 

When  you.  want  very  (Long  gravy,  take  a  dice  of  bacon, 
xay  ic  in  a  dew-pan  ;  take  a  pound  of  beef,  cut  it  thin,  iay  it 
on  the  bacon  dice  a  good  piece  of  carrot  in,  an  onion  diced,, 
a  good  cruft  of  bread,  a  few  fweet  herbs,  a  little  mace,  cloves, 
nutmeg,  and  whole  pepper,  an  anchovy  ;  cover  it,  and  let  it 
cn  a  flow  fire  five  or  fix  minutes,  and  pour  in  a  quart  of  the 
above  gravy  ;  cover  it  clofe,  and  let  it  boil  foftly  till  hair  is 

wafted,  i  his  will  be  a  rich,  high  brown  fauce  for  fifh,  fowl, 
or  ragoo. 

Gravy  for  TVhite  Sauce . 

.  T’AK-  a  pound  of  any  part  of  the  veal,  cut  it  into  fmali 
pieces,  boil  it  in  a  quart  of  water,  with  an  onion,  a  blade  of 
rnace,  two  cloves,  and  a  few  whole  pepper-corns.  Boil  it  till 
it  is  as  rich  as  you  would  have  it. 


* 


Gravy  for  Turley ,  Fowl,  or  Ragoo e 

TAKE  a  pound  of  lean  beef,  cut  and  hack  it  well,  then 
dour  it  well,  put  a  piece  of  butter  as  big  as  a  hen’s  egg  in  a 
Lew-pan  y  when  it  is  melted,  put  in  your  beef,  fry  it  on  all 
lines  a  little  brown,  then  pour  in  three  pints  of  boiling  water* 
and„  a  bundle  of  lweet  herbs,  two  or  three  blades  of  mace,  three 
or  tour  cloves,  twelve  whole  pepper-corns,  a  little  bit  of  car- 
rot,  a  lutie  piece  of  cruft  of  bread  toafted  brown ;  cover  it 
cloie,  and  let  it  boil  till  there  is  about  a  pint  or  lefs  ;  then 
feaion,  it  with  fait,  and  drain  it  off. 
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Gravy  for  a  Fowl ,  ivhen  you  have  no  Meat  nor  Gravy  ready, 

TAKE  the  neck,  liver,  and  gizzard,  boil  them  in  half  a 
pint  of  water,  with  a  little  piece  of  bread  toadied  brown,  a  little 
pepper  and  fait,  and  a  little  bit  of  thyme.  Let  them  boil  till 
there  is  about  a  quarter  of  a  pint;  then  pour  in  half  a  glafs  of 
red~wine,  boil  it  and  drain  it,  then  bruife  the  liver  well  in, 
and  drain  it  again  ;  thicken  it  with  a  little  piece  of  butter  roll- 
ed  in  flour,  and  it  will  be  very  good. 

An  ox’s  kidney  makes  good  gravy,  cut  all  to  pieces,  and 
boiled  with  fpice,  &c.  as  in  the  foregoing  receipts. 

You  have  a  receipt  in  the  beginning  of  the  book,  in  the 
preface  for  gravies. 

Vermicelli  Soup . 

TAKE  three  quarts  of  the  broth,  and  one  of  the  gravy 
mixed  together,  a  quarter  of  a  pound  of  vermicelli,  blanched 
in  two  quarts  of  water  ;  put  it  into  the  foup,  boil  it  up  for 
ten  minutes,  and  feafon  with  fait,  if  it  wants  any  ;  put  it  in 
your  tureen,  with  a  crudof  a  French  roll  baked.  , 

Macaroni  Soup, 

TAKE  three  quarts  of  the  drong  broth,  and  one  of  the 
gravy  mixed  together  ;  take  half  a  pound  of  fmall  pipe-maca¬ 
roni,  and  boil  it  in  three  quarts lof  water,  with  a  little  butter 
in  it,  till  it  is  tender;  then  drain  it  through  a  fieve,  cut  it  in 
pieces  of  about  two  inches  long,  put  it  in  your  foup,  and  boil 
it  up  for  ten  minutes,  and  then  fend  it  to  table  in  a  tureen* 
with  the  crud  of  a  French  roll  baked. 

To  make  Mutton  or  Veal  Gravy, 

CUT  and  back  your  veal  well,  fet  it  on  the  fire  with  water, 
fweet  herbs,  mace,  and  pepper.  Let  it  boil  till  it  is  as  good  as 
you  would  have  it,  then  drain  it  off.  Your  fine  cooks  always, 
if  they  can,  chop  a  partridge  or  two,  and  put  into  gravies. 

To  make  a  Jlrong  Fiji) -Gravy, 

TAKE  two  or  three  eels,  or  any  fifh  you  have,  fkin  or  fcale 
them,  gut  them  and  wafh  them  from  grit,  cut  them  into  little 
pieces,  put  them  into  a  fauce-pan,  cover  them  with  water,  a 
little  crud  of  bread  toaded  brown,  a  blade  or  two  of  mace, 
and  feme  whole  pepper,  a  few  fweet  herbs,  and  a  very  little  bit 

i  of 
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of  lemon-peel.  Let  it  boil  till  it  is  rich  and  good,  then  have 
ready  a  piece  of  butter,  according  to  your  gravy  ;  if  a  pint,  as 
big  as  a  walnut.  Melt  it  in  the  fauce-pan,  then  (hake  in  a  little 
flour,  and  tofs  it  about  till  it  is  brown,  and  then  drain  in  the 
gravy  to  it.  Let  it  boil  a  few  minutes,  and  it  will  be  good. 

■  \ 

To  make  Plum- Porridge  for  Chrijlmas . 

TAKE  a  leg  and  (bin  of  beef,  put  them  into  eight  gallons  of 
water,  and  boil  them  till  they  are  very  tender,  and  when  the 
broth  is  flrong  drain  it  out. ;  wipe  the  pot  and  put  in  the  broth 
again;  then  flice  fix  penny  loaves  thin,  cutoff  the  top  and  bot¬ 
tom,  put  fame  of  the  liquor  to  it,  cover  it  up  and  let  it  (land  a 
quarter  of  an  hour,  boil  it  and  drain  it,  and  then  put  it  into  your 
pot.  Let  it  boil  a  quarter  of  an  hour,  then  put  in  five  pounds  of 
currants,  clean  wafhed  and  picked  ;  let  them  boil  a  little,  and 
put  in  five  pounds  of  raifins  of  the  fun,  doned,  and  two  pounds 
of  prunes,  and  let  them  boil  till  they  fwell ;  then  put  in  three 
quarters  of  an  ounce  of  mace,  half  an  ounce  of  cloves,  two  nut¬ 
megs,  all  of  them  beat  fine,  and  mix  it  with  a  little  liquor  cold, 
and  put  them  in  a  very  little  while,  and  take  off  the  pot ;  then 
put  in  three  pounds  of  fugar,  a  little  fait,  a  quart  of  fack,  a 
quart  of  claret,  and  the  juice  of  two  or  three  lemons.  You  may 
thicken  with  fago  indead  of  bread,  if  you  pleafe ;  pour  them 
into  earthen  pans,  and  keep  them  for  ufe.  You  mud  boil 
two  pounds  of  prunes  in  a  quart  of  water  till  they  are  tender, 
and  drain  them  into  the  pot  when  it  is  boiling. 

To  make  Jirong  Broth  to  keep  for  life, 

TAKE  part  of  a  leg  of  beef,  and  the  fcrag-end  of  a  neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a  little  fait;  and  when  it  boils,  (kim  it 
dean,  and  put  into  it  a  whole  onion  duck  with  cloves,  a  bunch 
01  fweet  herbs,  fome  pepper,  and  a  nutmeg  quartered.  Let 
thefe  boil  till  the  meat  is  boiled  in  pieces,  and  the  drength 
boiled  out  of  it ;  drain  it  out,  and  keep  it  for  ufe. 

A  Craw-fifh  Soup . 

TAKE  a  gallon  of  water,  and  fet  it  a-boiling  ;  put  InTt  a 
bunch  of  fweet  herbs,  three  or  four  blades  of  mace,  an  onion 
ftuck  with  cloves,  pepper,  and  fait;  then  have  about  two  hun¬ 
dred  craw  fifh,  fave  about  twenty,  then  pick  the  red  from  the 
fliells,  fa  ye  the  tails  whole ;  beat  the  body  and  ihells  in  a  mor¬ 
tar. 
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tar,  with  a  pint  of  peas,  green  or  dry,  firft  boiled  tender  in  fa k 
water;  put  your  boiling  water  to  it,  and  drain  it  boiling  hot 
through  a  cloth  till  you  have  allthe.goodnefs  out  of  it :  fetit  over 
a  flow  ii  e  or  dew-hole,  have  ready  a  French  roll  cut  very  thin, 
and  let  it  be  very  dry,  put  it  to  your  foup,  let  it  dew  till  half 
is  waded,  then  put  a  piece  'of  butter  as  big  as  an  egg  into  a 
fauce  pan,  let  it  (i miner  till  it  has  done  making  a  noife,  fhake 
in  two  tea-fpoonfuls  of  flour,  Ai  ring  it  about,  and  an  onion  ; 
put  in  the  tails  of  the  fifh,  give  them  a  drake  round,  gut  to 
them  a  pint  of  good  gravy,  let  it  boil  four  or  five  minutes 
fodly,  take  out  the  onion,  and  put  to  it  a  pint  of  the  foup, 
dir  it  well  >ogetuer,  ann  pour  it  ail  together,  and  let  it  dm— 
rner  very  loftly  a  quarter  of  an  hour  ;  fry  a  French  roll  very 
nice  and  brown,  and  the  twenty  craw  fifb  ;  pour  your  foup  ini 
to  the  difh,  .and  lay  the  roll  in  the  middle,  and  the  craw-fife 
round  the  difti. 

Fine  coOivS  boil  a  brace  of  carp  ana  tench,  and  may  be  a  lob* 
der  or  two,  and  many  more  rich  things,  to  make  a  craw-fife 
Aoup ;  but  the  above  is  full  as  good,  and  wants  no  addition. 


lo  make  Soup  Santea,  or  Gravy- Soup, 

TAKE  two  quarts  of  the  broth  (page  123),  and  two 
quarts  of  the  .  following  gravy :  take  fix -good  rafters  of  lean 
am,  put  it  m  the  ooitom  of  a  flew  pan  ;  then  put  over  it 
three  pounds  of  lean  beef,  and  ever  the  beef  three  pounds  of 
lean  veal,  fix  onions  cut  in  flices,  two  carrots,  and  two  tur- 
Bips  fliced,  two  heads  of  celery,  and  a  bundle  of  fweet  herbs 
fix  c.oves_,  and  two  blades  of  mace  ;  put  a  little  water  at  the 
bottom,  draw  it  very  gently  till  it  flicks,  then  put  in  a  gallon 
of  boiling  water  ;  let  it  flew  for  two  hours,  feafon  with  fait, 
and  (train  n  off;  tnen  nave  ready  a  carrot  cut:  in  fmall  flices 
or  two  inches  long,  and  about  as  thick  as  a  goofe  quill,  a  tur- 
nrp  two  heads  of  leeks,  ^  two  heads  of  cefery,  two  heads  of 
ent.n  cut  acrofs,  two  caobage-lettuces  cut  acrofs,  a  very  little 
.orrel  and  chervil  ■  put  them  in  a  ftew-pan,  and  fweat  them 
for  fifteen  rn mutes  gently ;  then  put  them  in  your  foup,' boil 

of  FreSroll.^  PW  h  “  ?0Ur  with  a  cruft. 

N.  B.  l  ou  may  boil  the  herbs  in  two  quarts  of  water  for 
ten  minutes,  ,f  you  hke  them  beft  fo;  you,'  foup  will  be  the 
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A  Green  Peas -Soap. 

I  AKE  a  fmall  knuckle  of  veal,  and  two  pounds  of  leas 
mutton  and  one  pound  of  lean  ham,  cut  them  in  thin  dices, 
my  the  ham  at  the  bottom  of  a  foup-pof,  the  mutton  on  the 
earn,  toe  veal  upon  the  mutton  ;  then  cut  fix  onions  in  dices 
and  put  on,  two  or  three  turnips,  two  carrots,  three  heads  of 
celery  cut  fmall,  'a  little  thyme,  four  cloves,  and  four  blades 
Qt  maces  put  a  little  water  at  the  bottom,  cover  the  pot 
dole,  and  draw  it  gently,  but  do  not  let  it  flick;  then  put  in 
fix  quarts  of  boiling  water,  let  it  flew  gently  for  four  hours, 
and  tkim  it  well  5  take  two  quarts  of  green-peas,  and  flew 
Jnem  111  “0me_°f  the  broth  tul  tender  ;  then  drain  them  oil, 
and  put  them  in.  a  marble  mortar,  and  beat  them  fine,  put 
tne  liquor  in,  and  mix  them  up ;  (if  you  have  no  mortar,  you 
muiAbrahe  them  in  the  beft  manner  you  can) ;  take  a  tammy, 
Oi  a  nne  cloth,  and  rub  them  through  till  you  have  rubbed  all 
!ye  pulp  cui,  and  then  put  your  foup  in  a  dean  pot,  and  boa] 
fo  UP  lor  ^Aeen  minutes  ;  feafon  with  fait  and  a  little  peeper : 
if  your  foup  is  not  thick  enough,  take  the  crumb  of  a  French 
jOli,  and  boil  it  in  a  little  of  the  foup,  beat  it  in  the  mortar, 
and  rub  it  through  your  tammy  or  cloth  ;  then  put  it  in  your 

loop,  and  boil  it  up  5  then  put  it  in  your  tureen,  with  dice 
or  breaa  toafted.  very  hard. 


Another -Way  to  make  Green  Peas*  Soup, 

TAKE  a  gallon  of  water,  make  it  boil;  then  put  in  fix* 
onions,  four  turnips,  two  carrots,  and  two  heads  of  celery  cut 
mi  bices,  four  cloves,  four  blades  of  mace,  four  cabbage  let¬ 
tuces  cut  fmall,  (lew  them  for  an  hour ;  then  drain  it  off, 
and  put  m  two  quarts  of  old  green-peas,  and  boil  them  in  the 
liquor  till  tender^;  then  beat  or  bruife  them,  and  mix  them 
up -with  the  broth,  and  rub  them  through  a  tammy  or  cloth, 
nnu  put  n  m  a  clean  pot,  and  boil  it  up  fifteen  minutes,  foa- 
J:.vn  with  pepper  and  fait  to  ypur  liking  ;  then  put  your  foup  in 
your  tureen,  with  fmall  dices  of  bread  toafted  very  hard. 


A  Peas -Soup  for  Winter . 

.  -FAKE)  snout  four  pounds  of  lean  beef,  cut  it  in  irnan 
pieces,  about  a  pound  of  lean  bacon,  or  pickled  pork,  fot  k 
on  the  fire  with  two  gallons  of  water,  let  it  boil,  and  Him  it 
well;  then  put  in  fix  onions,  two  turnips,  one  carrot,  and 
tour  heads  of  celery  cut  fmall,  twelve  corns  of  all-fpice,  and 

put 


128 


THE  ART  OF  COOKERY 

put  in  a  quart  of  fplit*peas,  boil  it  gently  for  three  hours  $ 
then  drain  them  through  a  fieve,  and  rub  the  peas  well 
through  ;  then  put  your  foup  in  a  clean  pot,  and  put  in  fome 
dried  mint  rubbed  very  fine  to  powder,  cut  the  white  of  four 
heads  of  celery,  and  two  turnips  in  dices,  and  boil  them  in  a 
quart  of  water  for  fifteen  minutes  ;  then  ftrain  them  off,  and 
put  them  in  your  foup,  take  about  a  dozen  of  fmall  rafhers  of 
bacon  fried,  and  put  them  into  your  foup,  feafon  with  pepper 
and  fait  to  your  liking,  boil  it  up  for  fifteen  minutes  ;  then- 
put  it  in  your  tureen,  with  dices  of  bread  fried  very  crifp* 

Another  Way  to  make  it • 

WHEN  you  boil  a  leg  of  pork,  or  a  good  piece  of  beef,  fave 
the  liquor.  When  it  is  cold  take  off  the  fat;  the  next  day  boil 
a  leg  of  mutton,  fave  the  liquor,  and  when  it  is  cold  takeoff  the 
fat,  fet  it  on  the  fire,  with  two  quarts  of  peas.  Let  them  boil  till 
they  are  tender,  then  put  in  the  pork  or  beef  liquor,  with  the 
ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as  von  would 
have  it,  allowing  for  the  boiling  again ;  then  drain  it  off,  and 
add  the  ingredients  as  above.  You  maymakeyour  foup  of  veal 
or  mutton  gravy  if  you  pleafe,  that  is  according  to  your  fancy. 

A  Cbefnui~Soup * 

TAKE  half  a  hundred  of  chefnuts,  pick  them,  put  them  in 
an  earthen  pan,  and  fet  them  in  the  oven  half  an  hour,  or  road 
them  gently  over  a  flow  fire,  but  take  care  they  do  not  burn  ; 
then  peel  them,  and  fet  them  to  ftew  in  a  quart  of  good  beef, 
veal,  or  mutton  broth,  till  they  are  quite  tender.  In  the  mean 
time,  take  a  piece  or  flice  of  ham,  or  bacon,  a  pound  cf  veals 
a  pigeon  beat  to  pieces,  a  bundle  of  fweet  herbs,  an  onion,  a 
little  pepper  and  mace,  and  a  piece  of  carrot ;  lay  the  bacon 
at  the  bottom  of  a  ftew-pan,  and  lay  the  meat  and  ingredients 
at  top.  Set  it  over  a  flow  fire  till  it  begins  to  flick  to  the  pan* 
then  put  in  a  cruft  of  bread,  and  pour  in  two  quarts  of  broth. 
Let  it  boil  foftly  till  one  third  is  wafted  ;  then  drain  it  .off, 
and  add  to  it  the  chefnuts.  Seafon  it  with  fait,  and  let  it  boil 
till  it  is  well  tafted,  ftew  two  pigeons  in  it,  and  a  fried 
French  roll  crifp  ;  lay  the  roll  in  the  middle  of  the  difh,  and 
the  pigeons  on  each  fide  ;  pour  in  the  lbup,  and  fend  it  away 
hot. 

A  French  cook  will  beat  a  pheafant  and  a  brace  of  partridge* 
to  pieces,  and  put  to  it.  Garnifh  your  difh  with  hot  chefnuts* 
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To  make  Mutton- Broth* 

TAKE  a  neck  of  mutton  about  fix  pounds,  cut  it  in  two,  boil 
the  fcrag  in  a  gallon  of  water,  fidm  it  well,  then  put  in  a  little 
bundle  of  fweet  herbs,  an  onion,  and  a  good  cruft  of  bread. 
Let  it  boil  an  hour,  then  put  in  the  other  part  of  the  mutton,  a 
turnip  or  two,  tome  dried  marigolds,  a  few  cives  chopped  fine, 
a  little  parfley  chopped  fmall;  then  put  thefe  in,  about  a  quarter 
of  an  hour  before  your  broth  is  enough.  Seafon  it  with  fait;  or 
you  may  put  in  a  quarter  of  a  pound  of  barley  or  rice  at  fir  fir. 
Some  love  it  thickened  with  oatmeal,  and  fome  with  bread  ;  and 
feme  love  it  feafoned  with  mace,  inftead  of  fweet  herbs  and 
onion.  All  this  is  fancy,  and  different  palates.  If  you  boil 
turnips  for  fauce,  do  not  boil  all  in  the  pot,  it  makes,  the  broth 
too  ftrong  of  them,  but  boil  them  in  a  fauce-pan. 

Beef-Broth. 

TAKE  a  leg  of  beef,  crack  the  bone  in  two  or  three  parts, 
wafh  it  clean,  put  it  into  a  pot  with  a  gallon  of  water,  fidm  it 
well,  then  put  in  two  or  three  blades  of  mace,  a  little  bundle 
of  parfley,  and  a  good  cruft  of  bread.  Let  it  boil  till  the  beef 
is  quite  tender,  and  the  finews.  Toaft  fome  bread  and  cut  it 
in  dice,  and  put  it  in  your  tureen  ;  Jay  in  the  meat,  and  pour 
the  foup  in. 

To  make  Scotch  Barley-Broth. 

TAKE  a  leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three 
gallons  of  water  with  a  piece  of  carrot  and  a  cruft  of  bread,  till 
it  is  half  boiled  away ;  then  (train  it  off,  and  put  it  into  the  pot 
again  with  half  a  pound  of  barley,  four  or  five  heads  of  celery 
wafhed  clean  and  cut  fmall,  a  large  onion,  a  bundle  of  fweet 
herbs,  a  little  parfley  chopped  fmall,  and  a  few  marigolds.  Let 
this  boil  an  hour.  Take  a  cock,  or  large  fowl,  clean  picked  and 
wafhed,  and  put  into  the  pot ;  boil  it  till  the  broth  is  quite  good, 
then  feafon  with  fait,  and  fend  it  to  table,  with  the  fowl  in  the 
middle.  This  broth  is  very  good  without  the  fowl.  Take  out 
the  onion  and  fweet  herbs,  before  you  fend  it  to  table. 

Some  make  this  broth  with  a  fheep’s  head  inftead  of  a  leg  of 
beef,  and  it  is  very  good  ;  but  you  rnuft  chop  the  head  all  to 
pieces,  ft  he  thick  flank  (about  fix  pounds  to  fix  quarts  of 
water)  makes  good  broth  ;  then  put  the  barley  in  with  the 
meat,  firft  fkirn  it  well,  boil  it  an  hour  very  foftly,  then  pu£ 
in  the  above  ingredients,  with  turnips  and  carrots  dean  ferap- 
ed  and  pared,  and  cut  in  little  pieces.  Boil  all  together  fott- 
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ly,  till  the  broth  is  very  good ;  then  feafon  it  with  fait,  and 
fend  it  to  table,  with  the  beef  in  the  middle,  turnips  and  car- 
rots  round,  and  pour  tfhe  broth  over  all. 

To  make  Hodge-Podge. 

TAKE  a  piece  of  Beef,  fat  and  lean  together,  about  a  pound, 
a  pound  of  veal,  a  pound  of  fcrag  of  mutton,  cut  all  into  little 

fieces,  fet  it  on  the  fire,  with  two  quarts  of  water,  an  ounce  of 
arley,  ah  onion,  a  little  bundle  of  fweet  herbs,  three  or  four 
heads  of  celery  wafhed  clean  and  cut  fmall,  a  little  mace,  two 
or  three  cloves,  fome  whole  pepper,  tied  all  in  a  mull  in  rag, 
and  put  to  the  meat  three  turnips  pared  and  cut  in  two,  a  large 
carrot  fcraped  clean  and  cut  in  fix  pieces,  a  little  lettuce  cut 
fmall,  put  all  ito  the  pot  and  cover  it  clofe.  Let  it  flew  very 
foftly  over  a  flow  fire  five  or  fix  hours;  take  out  the  fpice, 
fweet  herbs,  and  onion,  and  pour  all  into  a  foup-diftn  and 
and  fend  it  to  table  ;  fir  ft  feafon  it  with  fait.  Half  a  pint  of 
green  peas,  when  it  is  the  feafon  for  them,  is  very  good.  If  you 
.let  this  boil  faft,  it  will  wafte  too  much;  therefore  yon  cannot 
do  it  too  flow-,  if  it  does  but*  fimmer.  -All  other  flews  you  have 
in  the  foregoing  chapter  ;  and  foups  in  the  chapter  of  Lent. 

To  make  Pocket- Soup. 

TAKE  a  leg  of  veal,  ft  rip  off  all  the  fkin  and  fat,  then  take 
all  the  myfcular  or  flefhy  parts  clean  from  the  bones-  Boil  this 
ftefh  in  three  or  ftnir  gallons  of  water  till  it  comes  to  a  ftrong 
jelly,  and  the  meat  is  good  for  nothing.  Be  fare  to  keep  the  pot 
clofe  covered,  and  not  to  do  too  faft;  take  a  little  out  in  a  fpoon 
now  and  then,  and  when  you  find  it  is  a .gcjod  rich  jelly,  drain  it 
th  rough  a  fieve  into  a  clean  earthen  pan.  When  it  is  cold,  take 
off  all  the  fkin  and  fat  from  the  top,  then  provide  a  large  deep 
flew-pan  with  water  boiling  over  a  ftove,  then  take  fome  deep 
china-cups,  or  well-glazed  earthen-ware,  and  fill  thefe  cupswith  t 

the  jelly,  which  you  muft  take  clear  from  the  fettling  at  the 
bottom,  and  fet  them  in  the  flew-pan  of  water*  Take  great 
care  that  none  of  the  water  gets  into  the  cups  ;  if  it  does,  it 
will  fpoii  it.  Keep  the  water  boiling  gently  all  the  time  till  the 
jelly  becomes  as  thicx  as  glue,  take  them  out,  and  let  them 
ftand  to  cool,  and  then  turn  the  glue  out  into  fome  new  coarfe 
flannel,  which  draws  out  all  the  moifture,  turn  them  in  fix  or 
eight  hours  on  frefli  flannel,  and  fo  do  till  they  are  quite  dry. 
Keep  it  in  a  dry  warm  place,  and  in  a  little  time  it  will  be  like 
a  dry  hard  piece  of  glue,  which  you  may  carry  in  your  pocket 

without 


MADE  PLAIN  AND  EASY.  13, 

Without  getting  any  barm.  The  beft  way  is  to  put  it  into  little 
fin-boxes.  When  you  ufe  it,  boil  about  a  pint  of  water,  and 
pour  it  on  a  piece  of  glue  about  as  big  as  a  lmall  walnut,  ftir- 
ring  it  all  the  time  till  it  is  melted.  Seafon  with  fait  to  your 
palate:  and  if  you  chufe  any  herbs  or  fpice,  boil  them  in  the 
water  firft,  and  then  pour  the  water  over  the  glue. 

*To  make  Portable- Soup. 

TAKE  two  legs  of  beef,  about  fifty  pounds  weight,  take  off 
all  the  fkin  and  fat  as  well  as  you  can,  then  take  all  the  meat  and 
finews  clean  from  the  bones,  which  meat  put  into  a  large  pot* 
and  put  to  it  eight  or  nine  gallons  of  foft  water;  firft  make  it 
boil,  then  put  in  twelve  anchovies,  an  ounce  of  mace,  a  quar¬ 
ter  of  an  ounce  of  cloves,  an  ounce  of  whole  pepper  black  and 
white  together,  fix  large  onions  peeled  and  cut  in  two,  a  lirtle 
bundle  of  thyme;  Tweet-marjoram,  and  winter-favory,  the  dry 
hard  cruft  of  a  two-penny  loaf,  ftir  it  all  together  and  cover  it 
clofe,  lay  a  weight  on  the  cover  to  keep  it  clofe  down,  and  let 
it  boil  foftly  for  eight  or  nine  hours,  then  uncover  it,  and  ftir 
it  together;  cover  it  clofe  again,  and  let  it  boil  till  it  is  a  very 
rich  good  jelly,  which  you  will  know  by  taking  a  little  out 
now  and  then,  and  letting  it  cool.  When  you  think  it  is  a 
thick  jelly,  take  it  off,  ftrain  it  through  a  coarfe  hair  bag,  and 
prefs  it  hard  ;  then  ftrain  it  through  a  hair  fieve  into  a  large 
earthen  pan  ;  when  it  is  quite  cold,  take  off  the  feum  and  fat, 
and  take  the  fine  jelly  clear  from  the  fettlings  at  bottom,  and 
then  put  the  jelly  into  a  large  deep  well  tinned  ftew-pan.  Set 
k  over  a  ftove  with  a  flow  fire,  keep  ftirring  it  often,  and  take 
great  care  it  neither  flicks  to  the  pari  or  burns.  When  you 
find  the  jelly  very  ftiff  and  thick,  as  it  will  be  in  lumps  about 
the  pan,  take  it  out,  and  put  it  into  large  deep  china-cups, 
or  well-glazed  earthen  ware.  Fill  the  pah  two-thirds  full  of 
water,  and  when  the  water  boils,  fet  it  in  your  cups.  Be  fure 
no  water  gets  into  the  cups,  and  keep  the  water  boiling  foftly 
all  the  time  till  you  find  the  jelly  is  like  a  ftiff  glue  ;  take  ou£ 
the  cups,  and  when  they  are  cool,  turn  out  the  glue  into  a 
coarfe  new  flannel.  Let  it  lay  eight  dr  nine  hours,  keeping  it 
in  a  dry  warrri  place,  and  turn  it  cri  frefh  flannel  till  is  quite 
dry,  and  the  glue  will  be  quite  hard;  pin  it  into  clean  new 
ftone  pots,  keep  it  clofe  covered  from  drift  and  dirt,  in  a  dry 
place,  and  where  rio  damp  caft  come  to  it. 

When  you  ufe  it,  pour  boiling  water  on.  it,  and  ftir  it  all 
the  time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate. 

K  z  A  piece 


132  THE  ART  OF  COOKERY 

A  piece  as  big  as  a  large  walnut  will  make  a  pint  of  water  very 
licb  ;  out  as  to  that  you  are  to  make  it  as  good  as  you  pleafe  5 
ii  for  foup,  fry  a  French  roll  and  lay  it  in  the  middle  of  the 
difh,  and  when  the  glue  is  diffolved  in  the  water,  give  it  a 
boil,  and  pour  it  into  a  difh.  If  you  chufe  it  for  change,  you 
may  boil  either  rice  or  barley,  vermicelli,  celery  cut  fmall,  or 
truffles  or  morels  j  but  let  them  be  very  tenderly  boiled  in  the 
water  before  you  ftir  in  the  glue,  and  then  give  it  a  boil  all 
together.  You  may,  when  you  would  have  it  very  fine,  add 
force-meat  balls,  cock s-co mbs,  or  a  palate  boiled  very  tender^ 
snd  cut  into  little  bits  j  but  it  will  be  very  rich  and  good 
without  any  of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what  quantity  you 
think  proper  ;  and  when  it  is  difiblved,  add  what  ingredients 
you  pleaie,  as  in  other  fauces.  1  his  is  only  in  the  room  of  a 
rich  good  gravy.  You  may  make  your  fauce  either  weak  or 
ftrong,  by  adding  more  or  lefs, 

RULES  to  be  obferved  in  making  SOUPS  or  BROTHS. 

FIRST  take  great  care  the  pots  or  fauce-pans  and  covers  b® 
very  clean  and  free  from  all  greafe  and  fand,  and  that  they  be 
well  tinned,  for  fear  of  giving  the  broths  and  foups  any  braffy 
taite.  If  you  have  time  to  flew  as  foftly  as  you  can/ it  will 
both  have  a  finer  flavour,  and  the  meat,  will  be  tenderer.  But 
tnen  obferve,  when  you  make  foups  or  broths  for  prefent  ufe, 
if  it  is  to  be  done  foftly,  do  pot  put  much  more  water  than 
you  intend  to  have  foup  or  broth;  and  if  you  have  the  con- 

3n  earthen  pan  or  pipkin,  fet  it  on  wood  embers 
till  it  boils,  then  Ikim  it,  and  put  in  your  feafonin g;  cover 
it  cioie,  and  fet  it  on  embers,  fo  that  it  may  do  very  foftly 
for  fome  time,  andboth  the  meat  and  broths  will  be  delicious. 
You  mu  ft  obierve  in  all  broths  and  foups  that  one  thing  does 
:105  taftefm°re  than  another;  but  that  the  tafte  be  equal,  and 
A  Oti s  a  fine  agreeable  relifh,  according  to  what  you  defign  it 
lor  ;  and  you  muft  oe  fore,  that  all  the  greens  and  herbs  you 
put  m  be  cleaned,  waftied,  and  picked. 
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CHAP  VII. 

OF  PUDDINGS. 

An  Oat- Pudding  to  bake, 

oats  decorticated  take  two  pounds,  and  new-milk  enough 
to  drown  it,  eight  ounces  of  raifins  of  the  fun  Honed,, 
an  equal  quantity  of  currants  neatly  picked,  a  pound  of  fweet 
fuet  finely  fhred,  fix  new  laid  eggs  well  beat  :  feafoo  with 
nutmeg,  beaten  ginger,  and  fait;  mix  it  all  well  together: 
it  will  make  a  better  pudding  than  rice. 

To  make  a  Calf  *  s-Foot-P  adding* 

TAKE  of  calves  feet  one  pound  minced  very  fine,  the  fat 
and  the  brown  to  be  taken  out,  a  pound  and  an  half  of  fuet, 
pick  off  all  the  fkin  and  fined  it  final!,  fix  eggs,  but  half  the 
whites,  beat  them  well,  the  crumb  of  a  halfpenny  roll  grated, 
a  pound  of  currants  clean  picked  and  walked,  and  rubbed  in  a 
cloth ;  milk,  as  much  as  will  moiften  it  with  the  eggs,  a  hand¬ 
ful  of  flour,  a  little  fait,  nutmeg,  and  fugar,  to  ieafon  it  to 
your  tafte.  Boil  it  nine  hours  with  your  meat;  when  it  is 
done,  lay  it  in  your  difh,  and  pour  melted  butter  over  it.  3t 
is  very  good  with  white-wine  and  fugar  in  the  butter. 

To  make  a  Pith- Pudding, 

TAKE  a  quantity  of  the  pith  of  an  ox,  and  let  it  lie  all 
night  in  water  to  foak  out  the  blood  ;  the  next  morning  ffrip 
it  out  of  the  fkin,  and  beat  it  with  the  back  of  a  fpoon  in  orange- 
water  till  it  is  as  fine  as  pap ;  then  take  three  pints  of  thick 
cream,  and  boil  in  it  two  or  three  blades  of  mace,  a  nutmeg 
quartered,  a  flick  of  cinnamon  ;  then  take  half  a  pound  of  the 
befl  Jordan  almonds,  blanched  in  cold  water,  then  beat  them 
with  a  little  of  the  cream,  and  as  it  dries  put  in  more  cream  ; 
and  when  they  are  all  beaten,  flrain  the  cream  from  them  to  the 
pith  ;  then  take  the  yolks  of  ten  eggs,  the  white  of  but  two, 
beat  them  very  well,  and  put  them  to  the  ingredients  :  take  a 
fpoonful  of  grated  bread,  or  Naples  bifcuit,  mingle  all  thefe  to¬ 
gether,  with  half  a  pound  of  fine  fugar,  and  the  marrow  of  four 
large  bones,  and  a  little  fait ;  fill  them  in  a  fmall  ox  or  hog’s 
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girts,  or  bake  in  a  difh,  with  a  puff-pafte  under  it  and  round 
the  edges.  ■ 

To  make  a  Marrow-Pudding. 

TdM  lTan  °f  Cre?’?’  °r  milk’  an<!  3  tluarter  of  3  Pound 

of  Naples  b.lcmt,  put  them  on  the  fire  in  a  ftew-pan,  and 
bo.J  them  up  s  then  take  the  yolks  of  eight  eggs,  the  whites 
ot  four  beat  up  very  fine,  a  little  moiftiugar,  fome  marrow 
chopped,  a  fmall  glafs  of  brandy  and  fack,  a  very  little  orange- 
flower- water  ;  mix  all  well  together,  and  put  them  on  the 
nre,  keep  it  ftirnng  till  it  is  thick,  and  put  it  away  to  be  cold ; 
thep  have  ready  your  difh  rimmed  with  puff-pafte,  put  your 
U  j  in»  Sprinkle  Tome  currants  that  have  been  well  wafhed  in 
cold  water,  and  rubbed  clean  in  a  cloth,  fome  marrow  cut  in 
iiices,  and  fome  candied-lemon,  orange,  and  citron,  cut  in 

ftreds  and  fend  it  to  the  oven  ;  three  quarters  of  an  hour 
Will  bake  it :  fend  it  up  hot. 

A  boiled  Suet- Pudding, 

„fTAI£E  j  ?ua^  °C  milk’  four  <PP°nfuls  of  flour,  a  pound 
,  /ue'  "lre‘I  f°Ur  eggs>  one  fpoonful  of  bedten  ginger, 

a  tea-fpoqnful  of  fait;  mix  the  eggs  and  flour  with  a  pint  of 
re  milk  very  thick,  and  with  the  leafoning  mix  in  the  reft  of 

the  milk  and  fuet.  Let  your  hatter  be  pretty  thick,  and  hoii 
Jt  two  hours.  '  ■  ‘  .  • 

A  boiled  Plum-Pudding . 

2  Poun<^  ^uet  cut  Jn  little  pieces,  not  too  line,  a 
pound  of  currants,  and  a  pound  of  raiiins  Honed,  eight  eggs, 
half  the  whites,  half  a  nutmeg  grated,  and  a  tea-fpoonful  of 

fiate"gmf^  3  Pou^  flour,  a  Pint  of  milk  ;  beat  the  eggs 
firft,  then  half  the  milk,  beat  them  together,  and  by  degrees 
far  m  the  flour  then  the  fuet,  fpice,  and  fruit/  and  as 

fivehours  **  W1  miX  U  WeE  t0Setller  very  thick.  Boil  it 

A  Torkjhire  Pudding . 

TAKE  a  quart  of  milk,  four  eggs,  and  a  little  fait,  make  it 
up  into  a  thick  batter  with  flour,  like  pancake  batter.  You 
muft  have  a  good  piece  of  meat  at  the  fire,  take  a  ftew-pan  and 
put  fome  dripping  in  fet  it  on  the  fire ;  when  it  boils,  pour  in 
your  pudding ;  let  it  bake  on  the  fire  till  you  think  it  is  nigh 
tnppgb,  then  turn  a  plate  upfide  down  in  the  dripping-pan,  that 
Ul?  Uf 'PPmg  may  not  be  blacked ;  fet  your  ftew-pan  on  it  under 

your 
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your  meat,  and  let  the  dripping  drop  on  the  pudding,  and  the 
heat  of  the  fire  come  to  it,  to  make  it  of  a  fine  brown.  When 
your  meat  is  done  and  fent  to  table,  drain  all  the  fat  from 
your  pudding,  and  fet  it  on  the  fire  again  to  dry  a  little;  then 
Aide  it  as  dry  as  you  can  into  a  difh,  melt  fome  butter,  and 
pour  it  into  a  cup,  and  fet  it  in  the  middle  of  the  pudding.  It 
is  an  excellent  good  pudding  ;  the  gravy  of  the  meat  eats  well 
with  it. 

A  Steak-Pudding , 

MAKE  a  good  cruft,  with  fuet  flired  fine  with  flour,  and 
mix  it  up  with  cold  water.  Seafon  it  with  a  little  fait,  and 
make  a  pretty  ftiff  cruft,  about  two  pounds  of  fuet  to  a  quarter 
of  a  peck  of  Sour.  Let  your  fteaks  be  either  beef  or  mutton, 
well  feafoned  with  pepper  and  fait,  make  it  up  as  you  do  an 
apple-pudding,  tie  it  in  a  cloth,  and  put  it  into  the  water  boil¬ 
ing.  If  it  be  a  large  pudding,  it  will  take  five  hours;  if  a 
fmall  one,  three  hours.  This  is  the  belt  cruft  for  an  apple¬ 
pudding.  Pigeons  eat  well  this  way. 

A  Vermicelli-Puddings  with  Mamw . 

FIRST  make  your  vermicelli ;  take  the  yolks  of  two  eggs, 
and  mix  it  up  with  juft  as  much  flour  as  will  make  it  to  a  ftiff 
pafte,  roll  it  out  as  thin  as  a  wafer,  let  it  lie  to  diy  till  you  can 
roll  it  up  clofe  without  breaking,  then  with  a  (harp  knife  cut  it 
very  thin,  beginning  at  the  little  end.  Have  ready  fome  water 
boiling,  into  which  throw  the  vermicelli;  let  it  boil  a  minute 
or  two  at  moft;  then  throwit  into  a  fieve  Have  ready  a  pound 
of  marrow,  lay  a  layer  of  marrow  and  a  layer  of  vermicelli,  and 
fo  on  till  all  is  laid  in  the  difh.  When  it  is  a  little  cool,  beat  it 
up  very  well  together,  take  ten  eggs,  beat  them  and  mix  them, 
with  the  other,  grate  the  crumb  of  a  penny-loaf,  and  mix  with 
it  a  gill  of  fack,  brandy,  or  a  little  role- water,  a  tea  fpoonful  of 
fait,  a  fmall  nutmeg  grated,  a  little  grated  lemon  peel,  two 
large  blades  of  mace  well  dried  and  beat  fine,  half  a  pound  of 
Currants  clean  wafhed  and  picked,  half  a  pound  of  raifins 
ftoned,  mix  all  well  together,  and  fweeten  to  your  palate  ; 
lay  a  good  thin  cruft  at  the  bottom  and  Tides  of  the  difh,  pour 
in  the  ingredients,  and  bake  it  an  hour  and  a  half  in  an  oven 
not  too  hot.  You  mav  either  put  marrow  or  beefTuet  fhred 
fine,  or  a  pound  of  butter,  which  you  pleafe.  When  it  comes 
out  of  the  oven,  ftrew  fome  fine  fugar over  it,  and  fend  it  to 
You  may  leave  out  the  fruit,  if  you  pleafe,  and  you 
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may  for  change  add  half  an  ounce  of  citron,  and  half  an 
ounce  of  candied  orange-peel,  Hired  fine. 

Suet-Dumplings . 

3  Pint  f°ur  eggs3  a  pound  of  fuet,  and  a 

pound  °i  currant8,  two  tea-fpoonfuls  of  fait,  three  of  ginger  ; 
irft  take  half  the  milk,  and  mix  it  like  a  thick  batter,  then  put 

,  e  eggSa  aP^  ^  faic  and  ginger,  then  the  reft  of  the  milk  by 
cle^ees,  with  the  fuet  and  currants,  and  flour,  to  make  it  like 
ahgiu  pafte.  When  the  water  boils,  make  them  in  rolls  as 
!g  as  a  aige  turkey  s  egg,  with  a  little  flour  ;  then  flat  them 
am  to  row  them  into  boiling  water.  Move  them  f oftly ,  that 

o  not  fiick  together,  keep  the  water  boiling  all  the 
time,  and  half  an  hour  will  boil  them.  6 

Ad  Oxford-Pudding . 

A  quarter  of  a  pound  of  bifcuit  grated,  a  quarter  of  a  pound 
of  currants  dean  wafhed  and  picked,  a  quarter  of  a  pound  of 

IhHeW  fma‘1*  half  a  Iarge  Ipoonful  of  powder-fugar,  a  very 
k  6  ia  t>  and  *°me  firated  nutmeg  ;  mix  all  well  together, 
.hen  take  two  yolks  of  eggs,  and  make  it  up  in  balls- as  big  as 

a  turkey  s  egg.  Try  them  in  frefli  butter  of  a  fine  light  brown  • 
for  fauce  nave  melted  butter  and  fugar,  with  a  little  fack  or 
white-wine.  \  ou  muft  mind  to  keep  the  pan  fhakiim  about 
that  they  mdy  be  all  of  a  fine  light  brown.  *  *  &  ’ 

All  other  puddings  you  have  in  the  Lent  chapter. 

RULES  to  be  obferved  in  making  PUDDINGS,  &c. 

IN  boiled  puddings,  take  great  care  the  bag  or  cloth  be  verv 
clean,  not  foapy,  but  dipped  in  hot  water,  and  well  fioiire/ 

ind  bS?Se F  t,e,  ,t.loolk ;  if  a  batter,  pudding,  tie  it  ciofe , 
d  be  fu  the  water  boils  when  you  put  the  pudding  in,  and 

fear  tty  fiicTVWh  P«  nl  and  fhen,  fo! 

X  A  y  „•  ,yhen  y°u  make  a  batter-pudding,  firft  mix 
the  flour  well  with  a  little  milk,  then  put  in  the  Ingredients 
by  degi ees,  ana  it  will  be  Imooth  and  not  have  lumps:  but 

i0croarfeahairafer‘PUtb,n?’  ^  bcft  Way is  t0  “  through 
a  coarfe  hair  fieve,  that  it  may  neither  have  lumps,  nor  the 

khen  T  ,He  eF  =  apd  for  ali  other  P«idings,  ft, ain  the  eggs 
when  they  are  beat.  If  you  boil  them  in  wooden  -  bowls  “r 

and  before  you  Pllt  in  batter ; 

puddtgls  pm  lpUddingS>  DUU£r  th£  pan  or  di*  k*>"  the 
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CHAP.  VIII. 

, 

OF  PIES, 

* 

To  male  a  very  fine  fweet  Lamb  or  Veal  Pie. 

QEASON  your  lamb  with  fait,  pepper,  cloves,  mace,  and 
kJ  nutmeg,  all  beat  fine,  to  your  palate.  Cut  your  lamb  or 
veal  into  little  pieces  ;  make  a  good  pmT-pafte  cruft,  lay  it  in¬ 
to  yourdilh,  then  lay  in  your  meat,  ftrevv  on  it  fome  ftoned 
raifins  and  currants  clean  wafhed,  and  fome  fugar :  then  lay 
on  it  fome  force-meat  balls  made  fweet,  and  in  the  fummer 
fome  artichoke-bottoms  boiled,  and  fcalded  grapes  in  the  win¬ 
ter.  Boil  Spanifh  potatoes  cut  in  pieces,  candied  citron,  can¬ 
died  orange,  and  lemon  peel,  and  three  or  four  blades  of 
mace;  put  butter  on  the  top,  clofe  up  your  pie,  and  bake  it. 
Have  ready  againft  it  comes  out  of  the  oven,  a  caudle  made 
thus  :  take  a  pint  of  white-wine,  and  mix  in  the  yolks  of  three 
eggs,  ftir  it  well  together  over  the  fire,  one  way  all  the  time, 
till  it  is  thick:  then  take  it  oft,  ftir  in  fugar  enough  to  fweeten 
it,  and  fqueeze  in  the  juice  of  a  lemon  ;  pour  it  hot  into 
your  pie,  and  clofe  it  up  again.  Send  it  hot  to  table. 

To  make  a  pretty  fweet  Lamb  or  Veal  Pie. 

FIRST  make  a  good  cruft,  butter  the  difh,  and  lay  in  your 
bottom  and  fide  cruft ;  then  cut  your  meat  into  fmall  pieces; 
fealon  with  a  very  little  fait,  fome  mace  and  nutmeg  beat  fine, 
and  ftrewed  over ;  then  lay  a  layer  of  meat,  and  ftrew  according 
to  your  fancy,  fome  currants  clean  waflied  and  picked,  and  a  few 
raifins  ftoned,  all  over  the  meat;  lay  another  layer  of  meat,  put 
a  little  butter  at  the  top,  and  a  little  water,  juft  enough  to  bake 
it  and  no  more.  Have  ready  againft  it  comes  out  of  the  oven, 
a  white-wine  caudle  made  very  fweet,  and  fend  it  to  table  hot. 

A  favoury  Veal  Pie. 

TAKE  a  breaft  of  veal,  cut  it  into  pieces,  feafon  it  with 
pepper  and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight 
eggs  hard,  take  only  the  yolks,  put  them  into  the  pie  here 
and  there,  fill  your  difh  almoft  full  of  water,  put  on  the  lid, 
and  bake  it  well. 

T* 
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To  make  a  favoury  Lamb  or  Veal  Pie . 

MAKE  a  good  puff-pafte  cruft,  cut  your  meat  into  pieces* 
feafon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and  nut¬ 
meg  finely  beat;  lay  it  into  your  cruft  with  a  few  lamb-ftones 
and  fweetbreads  feafoned  as  your  meat,  alfo  fome  oyftersand 
force-meat  balls,  hard  yolks  of  eggs,  and  the  tops  of  afpara- 
gustwo  inches  long,  firlt  boiled  green  ;  put  butter  all  over  the 
pie,  put  on  the  lid,  and  fet  it  in  a  quick  oven  an  hour  and  a 
half,  and  then  have  ready  the  liquor,  made  thus  :  take  a  pint 
of  gravy,  the  oyfter  liquor,  a  gill  of  red-wine,  and  a  little  grated 
nutmeg :  mix  all  together  with  the  yolks  of  two  or  three  eggs 
beat,  and  keep  it  ftirring  one  way  all  the  time.  'When  it  boils, 
pour  it  into  your  pie  ;  put  on  the  lid  again.  Send  it  hot  to 
table.  You  muft  make  liquor  according  to  your  pie. 

To  make  a  Calf’s  Foot  Pie . 

FIRST  fet  your  calf’s  feet  on  in  a  fauce-pan,  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace ;  let  them  boil 
foftly  till  there  is  about  a  pint  and  a  half,  then  take'  out  your 
feet,  ftrain  the  liquor,  and  make  a  good  cruft  ;  cover  your 
difh,  then  pick  off  the  flefh  from  the  bones,  lay  half  in  the  difh, 
ftrew  half  a  pound  of  currants  clean,  wafhed  and  picked -over, 
and  half  a  pound  of  raifins  ftoned  ;  lay  on  the  reft  of  the  meat, 
then  {kirn  the  liquor,  fweeten  it  to  the  palate,  and  put  in  half 
a  pint  of  white-wine;  pour  it  into  the  difh,  put  on  your  lid, 
and  bake  it  an  hour  and  a  half. 

To  make  an  Olive- Pie, 

MAKE  your  cruft  ready,  then  take  the  thin  collops  of  the 
heft  end  of  a  leg  of  veal,  as  many  as  you  think  will  fill  your  pie ; 
hack  them  with  the  back  of  a  knife,  and  feafon  them  with  fait, 
pepper,  cloves,  and  mace:  wafh  over  your  collops  with  a  bunch 
of  feathers  dipped  in  eggs,  and  have  in-read inefs  a  good  hand¬ 
ful  of  fweet  herbs  fhred  fmall.  The  herbs  muft  be  thyme, 
parfiey,  and  fpinach,  the  yolks  of  eight  hard  eggs  minced,  and 
a  few  oyfters  parboiled  and  chopped,  fome  beef-Tuet  ftmed 
very  fine;  mix  thefe  together,  and  ftrew  them  over  your  col- 
lops,  then  fprinkle  a  little  orange-flower  water  over  them,  roll 
the  collops  up  very  dole,  and  lay  them  in  your  pie,  ftrewing 
the  feafon ing  over  what  is  left,  put  butter  on  the  top,  and  clofe 
your  pic.  When  it  comes  out  of  the  oven,  have  ready  fome 

gravy 


MADE  PLAIN  AND  EASY.  ,39 

gravy  hot,  and  pour  into  your  pie,  one  anchovy  diffojved  in 
the  gravy  ;  pour  it  in  boiling  hot.  You  may  put  in  artichoke” 
bottoms  and  chefnuts,  if  you  pleafe.  You  may  leave  out  the 
orange* flower  water,  if  you  do  not  like  it. 

To  feafon  an  Egg-Pie* 

BOIL  twelve  eggs  hard,  and  fhred  them  with  one  pound  of 
beef-fuet,  or  marrow  fhred  fine.  Seafon  them  with  a  little 
cinnamon  and  nutmeg  beat  fine,  one  pound  of  currants  clean 
w allied  and  picked,  two  or  three  fpoonfuls  of  cream,  and  a 
little  fack  and  rofe- water  mixed  all  together,  and  fill  the  pie. 
When  it  is  baked,  ftir  in  half  a  pound  of  frefh  butter,  and  the 
juice  of  a  lemon. 

To  make  a  Mutton  Pie. 

TAKE  a  loin  of  mutton,  take  off  the  fkin  and  fat  of  the  in- 
fide,  cut  it  into  fteaks,  feaion  it  well  with  pepper  and  fait  to 
your  palate.  Lay  it  into  your  cruft,  fill  it,  pour  in  as  much 
water  as  will  almoft  fill  the  diih  *  then  put  on  the  cruft,  and 
bake  it  well. 

A  Beef- Steak  Piec 

TAKE  fine  rump-fteaks,  beat  them  with  a  rolling-pin,  then 
feafon  them  with  pepper  and  fait,  according  to  your  palate. 
Make  a  good  cruft,  lay  in  your  fteaks,  fill  your  difh,  then  pour 
in  as  much  water  as  will  half  fill  the  difh.  Put  on  the  cruft, 
j  and  bake  it  well. 

A  Elam- Pie. 

TAKE  fome  cold  boiled  ham,  and  flice  it  about  half  an  inch 
thick,  make  a  good  cruft,  and  thick,  over  the  difh,  and  lay  a 
layer  of  ham,  fhake  a  little  pepper  over  it,  then  take  a  large 
young  fowl  clean  picked,  gutted,  wafhed,  and  finged  ;  put  a 
little  pepper  and  fait  in  the  belly,  and  rub  a  very  little  fait  on  . 
the  outfide;  lay  the  fowl  on  the  ham,  boil  fome  eggs  hard,  put 
in  tne  yolks,  and  cover  all  with  ham,  then  fhake  fome  pepper 
on  the  ham,  and  put  on  the  top-cruft.  Bake  it  well,  have  ready 
when  it  comes  out  of  the  oven  fome  very  rich  beef  gravy, 
enough  to  fill  the  pie ;  lay  on  the  cruft  again,  and  fend  it  to 
I  table  hot.  A  frefh  ham  will  not  be  fo  tender;  fo  that  I  always 
boil  my  ham  one  day  and  bring  it  to  table,  and- the  next  day 
make  a  pie  of  it.  It  does  better  than  an  unboiled  bam.  If 
you  put  two  large  fowls  in,  they  will  make  a  fine  pie;  but  that 
is  according  to  your  company,  more  or  lefs.  The  larger  the 
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pie,  the  finer  the  meat  eats.  The  cruft;  muff  be  the  fame  you 
make  for  a  venifon-pafty.  You  fhould  pour  a  little  ftrong  gra¬ 
vy  into  the  pie  when  you  make  it,  juft  to  bake  the  meat,  and 
then  fill  it  up  when  it  comes  out  of  the  oven.  Roil  fome  truf¬ 
fles  and  morels  and  put  into  the  pie,  which  is  a  great  addition, 
and  fome  frefh  mufhrooms,  or  dried  ones. 

-  ’  ,  i  .  ‘  r  ;/• 

To  make  a  Pigeon-Pie. 

MAKE  a  puff-pafte  cruft,  cover  your  difh,  let  your  pigeons 
be  very  nicely  picked  and  cleaned,  feafon  them  with  pepper  and 
fait,  and  put  a  good  piece  of  fine  frefh  butter,  with  pepper  and 
fait,  in  their  bellies  ;  lay  them  in  your  pan,  the  necks,  giz¬ 
zards,  livers,  pinions,  and  hearts,  lay  between,  with  the  yolk 
of  a  hard  egg  and  beef-fteak  in  the  middle  ;■  put  as  much  wa¬ 
ter  as  will  almoft  fill  the  difh,  lay  on  the  top-cruft,  and  bake 
it  well.  This  is  the  beft  way  to  make  a  pigeon-pie  ;  but  the 
French  fill  the  pigeons  with  a  very  high  force-meat,  and  Jay 
force  meat  balls  round  the  infide,  with  afparagus-tops,  arti¬ 
choke-bottoms,  mu  (brooms,  truffles,  and  morels,  and  feafon 
high  ;  but  that  is  according  to  different  palates.* 

To  make  a  Giblet-Pie. 

TAKE  two  pair  of  giblets  nicely  cleaned,  put  all  but  the 
livers  into  a  fauce-pan,  with  two  quarts  of  water,  twenty  corns 
of  whole  pepper,  three  blades  of  mace,  a  bundle  of  fweet  herbs, 
and  a  large  onion ;  cover  them  clofe,  and  let  them  flew  very 
foftly  till  they  are  quite  tender,  then  have  a  good  cruft  ready, 
cover  your  difh,  lay  a  fine  rump  (leak  at  the  bottom,  feafoned 
•with  pepper  and  fait;  then  lay  in  your  giblets  with  the  livers* 
and  ftrain  the  liquor  they 'were  ftewed  in.  .  Seafon  it  with  (alt, 
and  pour  into  your  pie  ;  put  on  the  lid,  and  bake  it  an  hour 
and  a  half. 

To  make  a  Duck-Pie. 

MAKE  a  puff-pafte  cruft,  take  two  ducks,  fcald  them  and 
make  them  very  clean,  cut  off  the  feet,  the  pinions,  the  neck, 
and  head,  all  clean  picked  and  fcalded,  with  the  gizzards,  li¬ 
vers  and  hearts;  pick  out  all  the  fat  of  the  infide,  lay  a  cruft 
all  over  the  difh,  feafon  the  ducks  with  pepper  and  fait,  infide 
and  out,  lay  them  in  your  difh,  and  the  giblets  at  each  end 
feafoned  ;  put  in  as  much  water  as  will  almoft  fill  the  pie,  lay 
00  the  cruft,  and  bake  it,  but  not  too  much. 
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To  make  a  Chicken-Pie, 

MAKE  a  puff-pafte  cruft,  take  two  chickens,  cut  them  to 
pieces,  feafon  them  with  pepper  and  fait,  a  little  beaten  mace, 
lay  a  force-meat  made  thus  round  the  fide  of  the  difh  :  take  half 
a  pound  of  veal,  half  a  pound  of  fuet,  beat  them  quite  fine  in  a 
marble  mortar,  with  as  many  crumbs  of  bread ;  feafon  it  with  a 
very  little  pepper  and  fait,  an  anchovy  with  the  liquor,  cut  the 
anchovy  to  pieces,  a  little  lemon-peel  cut  very  fine  and  fibred 
fmali,  a  very  little  thyme,  mix  all  together  with  the  yolk  of  an 
egg  ;  make  fame  into  round  balls,  about  twelve,  the  reft  lay 
5  round  the  difto  Lay  in  one  chicken  over  the  bottom  of  the 
difh,  take  two  fweetbreads,  cut  them  into  five  or  fix  pieces,  lay 
them  all  over,  feafon  them  with  pepper  and  fait,  ftrew  over 
them  half  an  ounce  of  truffles  and  morels,  two  or  three  arti¬ 
choke-bottoms  cut  to  pieces,  a  few  cocks-combs,  if  you  have 
them,  a. palate  boiled  tender  and  cut  to  pieces;  then  lay  on  the 
other  part,  of  the  chicken,  put  half  a  pint  of  water  in,  and  cover 
the  pie;  bake  it  well,  and  when  it  conies  out  of  the  oven,  fill 
It  with  good  gravy,  lay  it  on  the  cruft,  and  fend  it  to  table. 

To  make  a  Che/hire  Pork-Pie . 

^TAKE  a  loin  of  pork,  fkm  it,  cut  it  into  fteaks,  feafon  it 
with  fait,  nutmeg,  and  pepper ;  make  a  good  cruft,  lay  a  layer 
of  pork,  then  a  larger  layer  of  pippins,  pared  and  cored,  a  little 
iugar,  enough  to  fweeten  the  pie,  then  another  layer  of  porks 
put  in  half  a  pint  of  white- wine,  lay  forne  butter  on  the  top, 

:  and  clofe  your  pie.  If  your  pie  be  large,  it  will  take  a  pint  of 
1  white- wine. 

To  make  a  D&vonjhire  Squab- Pie, 

MAKE  a  good  cruft,  cover  the  difh  all  over,  put  at  the  bot¬ 
tom  a  layer  of  diced  pippins,  then  a  layer  of  mutton-fteaks  cut 
j  from-  Ene  Join,  well  feafoned  with  pepper  and  fait,  then  another 
j  layer  of  pippins;  peel  fame  onions  and  dice  them  thin,  lay  a 
I  layer  all  over  the  apples,  then  a  layer  of  mutton,  then  pippins 
ana  onions,  pour  in  a  pint  of  water ;  fo  clofe  your  pie  and 
bake  it. 

To  make  an  Ox-Cheek-Pie. 

FIRST  bake  your  ox- cheek  as  at  other  times,  but  not  too 
b  much,  put  it  in  the  oven  over  night,  and  then  it  will  be  ready 
I  the  next  day  ;  make  a  fine  puff-pafte  cruft,  and  kt  your  fide 

and 
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and  top  cruft  be  thick  ;  let  your  difh  be  deep  to  hold  a  good 
deal  of  gravy,  cover  your  difh  with  cruft,  then  cutoff  all  the 
flefti,  kernels,  and  fat  of  the  head,  with  the  palate  cut  in  pieces, 
cut  the  meat  into  little  pieces  as  you  do  for  a  hafh,  lay  in  the 
meat,  take  an  ounce  of  truffles  and  morels  and  throw  them 
over  the  meat,  the  yolks  of  fix  eggs  boiled  hard,  a  gill  of  pick» 
led  mufhrooms,  or  frefh  ones  are  better,  if  you  have  them ; 
put  in  a  good  many  force-meat  balls,  a  few  artichoke-bottoms 
and  afparagus  tops,  if  you  have  any.  Seafon  your  pie  with 
pepper  and  fait  to  your  palate,  and  fill  the  pie  with  the  gravy 
it  was  baked  in.  If  the  head  be  rightly  feafoned  when  it  comes 
out  of  the  oven,  it  will  want  very  little  more;  put  on  the  !id? 
and  bake  it.  When  the  cruft  is  done,  your  pie  will  be  enough* 


To  make  a  Shropjhire -Pie, 

FIRST  make  a  good  puff-pafte  cruft,  then  cut  two  fatbits 
to  pieces,  with  two  pounds  of  fat  pork  cut  into  little  pieces; 
feafon  both  with  pepper  and  fait  to  your  liking,  then  cover  your 
difh  with  cruft,  and  lay  in  your  rabbits.  Mix<the  pork  with  j 
them,  take  the  livers  of  the  rabbits,  parboil  them,  and  beat 
them  in  a  mortar,  with  as  much  fat  bacon,  a  littie  fweet  herbs,  , 
and  fome  oyfters,  if  you  have  them.  Seafon  with  pepper,  fait, 
and  nutmeg;  mix  it  up  with  the  yolk  of  an  egg,  and  make  it 
into  balls.  Lay  them  here  and  there  in  your  pie,  fome  artichoke- 
bottoms  cut  in  dice,  and  cocks-combs,  if  you  have  them;  grate 
a  fmall  nutmeg  over  the  meat,  then  pour  in  half  a  pint  of 
red-wine,  and  half  a  pint  of  water.  Clofe  your  pie,  and  bake 
it  an  hour  and  half  in  a  quick  oven,  but  not  too  fierce  an  oven* 


To  make  a  Torkjhlre  Chr ijl mas-Pie* 


FIRST  make  a  good  (landing  cruft,  let  the  wall  and  bottom  1 
be  very  thick;  bone  a  turkey,  a  goofe,  a  fowl,  a  partridge,  and 
a  pigeon.  Seafon  them  all  very  well,  take  half  an  ounce  of  J 
mace,  half  an  ounce  of  nutmegs,  a  quarter  of  aii  ounce  of  I 
cloves,  and  half  an  ounce  of  black-pepper,  all  beat  fine  to¬ 
gether,  two  large  fpoonfuls  of  fait,  and  then  mix  them  tdge-  j 
ther.  Open  the  fowls  all  down  the  back,  and  bone  them ;  firft 
the  pigeon,  then  the  partridge,  cover  them  ;  then  the  fowl, 
then  the  goofe,  and  then  the  turkey,  which  muft  be  large;  fea* 
fbn  them  all  well  firft,  and  lay  them  in  the  cruft,  fo  as  it  will  I 
look  only  like  a  whole  turkey ;  then  have  a  hare  ready  cafed,  | 
and  wiped  with  a  dean  cloth.  Cut  it  to  pieces,  that  is*  joint  j 
it ;  feafon  it,  and  lay  it  as  clofe  as  you  can  on  one  fide  ;  on  the  | 
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other  fide  woodcocks,  moor-game,  and  what  fort  of  wild-fowl 
you  can  get.  Seafon  them  well,  and  lay  them  clofe;  put  at 
ieait  four  pounds  of  butter  into  the  pie,  then  lay  on  your  lid, 
tvhich  muft  be  a  very  thick  one,  and  let  it  be  well  baked.  It 
muff  have  a  very  hot  oven,  and  will  take  at  Ieait  four  hours* 
This  cruft  will  take  a  bufhel  of  flour.  In  this  chapter  you 
Yl11  fee  how  t0  make  it.  Thefe  pies  are  often  fent  to  London 
in  a  box,  as  prefents  5  therefore  the  walls  muft  be  well  built. 

To  make  a  Goofe- Pie . 

HALF  a  peck  of  flour  will  make  the  Walls  of  a  goofe-pie, 

.  made  as  in  the  receipts  for  cruft.  Ptaife  your  cruft  juft  big  enough 
to  hold  a  large  goofe  ;  firft  have  a  pickled  dried  tongue  boiled 
tender  enough  to  peel,  cut  oft  the  root,  bone  a  goofe  and  a 
.arge  fowl  ;  take  hair  a  quarter  of  an  ounce  of  mace  beat  fine, 
a  large  tea- fpoonful  of  beaten  pepper,  three  tea-fpoonfuls  of  fait ; 
mix  all  together,  feafon  your  fowl  and  goofe  with  it,  then  lay 
the  fowl  in  the  goofe,  and  tongue  in  the  fowl,  and  the  goofe 
m  the  fame  form  as  if  whole.  Put  half  a  pound  of  butter  on 
the  top,  and  lay  on  the  lid.  This  pie  is  delicious,  either  hot 
or  coid,  and  will  keep  a  great  while.  A  flice  of  this  pie  cut 
ciown  actofs  makes  a  pretty  little  fide-difh  for  fupper. 

To  make  a  F enifon-Pafly . 

TAKE  a  neck  and  breaft  of  venifon,  bone  it,  feafon  it  with 
pepper  and  fait  according  to  your  palate.  Cut  the  breaft  in 
two  or  three  pieces;  but  do  not  cut  the  fat  of  the  neck  if' you  can 
help  it.  Lay  in  the  breaft  and  neck-end  firft,  and  the  beft  end 
of  the  neck  on  the  top,  that  the  fat  may  be  whole  ;  make  a 
gooa  rich  puff-pafte  cruft,  let  it  be  very  thick  on  the  hides,  a 
good  bottom  cruft,  and  thick  a-top  ;  cover  the  difh,  then  lay 
in  your  venifon,  put  in  half  a  pound  of  butter,  about  a  quarter 
of  a  pint  of  water,  clofe  your  pafty;  and  let  it  be  baked  two 
hours  in  a  very  quick  oven.  In  the  mean  time  fet  on  the  bones 
of  the  venifon  in  two  quarts  of  water,  with  two  or  three  blades 
of  mace,  an  onion,  a  little  piece  of  cruft  baked  crifo  and  brown, 
a  little  whole  pepper;  cover  it  clofe,  and  let  it  boil  foftly  over 
a  flow  fire  till  above  half  is  wafted,  then  ftrain  it  off.  When 

the  pafty  comes  out  of  the  oven,  lift  up  the  lid,  and  pour  in 

|  the  gravy.  r 

AV  hen  your  venifon  is  not  fat  enough,  take  the  fat  of  a  loin 
1  of  mutton,  fteeped  in  a  little  rape-vinegar  and  red-wine  twen¬ 
ty-four  hours,  then  lay  it  on  the  top  of  the  venifon,  and  clofe 
'  ’  youf 
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your  pafty.  It  is  a  wrong  notion  of  fome  people  to  think  veni- 
ion  cannot  be  baked  enough ,  and  will  firft  bake  it  in  a  falfe 
cruft,  and  then  bake  it  in  the  pafty ;  by  this  time  the  fine  flavour 
of  the  venifon  is  gone.  No;  if  you  want  it  to  be  very  tender, 
wafti  it  in  warm  milk  and  water,  dry  it  in  clean  cloths  till  it 
Is  very  dry,  then  rub  it  all  over  with  vinegar,  and  hang  it  in  the 
air.  Keep  it  as  long  as  you  think  proper,  it  will  keep  thus  a 
fortnight  good;  but  be  fure  there  be  no  mciftnefs  about  it;  if 
there  is,  you  muff  dry  it  well  and  throw  ginger  over  it,  and  it 
will  keep  a  long  time.  When  you  life  it,  juft  dip  it  in  luke¬ 
warm  water,  and  dry  it.  Bake  it  in  a  quick  oven  ;  if  it  is  a 
large  pafty,  it  will  take  three  hours  ;  then  your  venifon  will  be 
tender,  and  have  all  the  fine  flavour.  The  fhoulder  makes  a 
pretty  pafty,  boned  and  made  as  above  with  the  mutton  fat. 

A  loin  of  mutton  makes  a  fine  pafty  :  take  a  large  fat  loin  of 
mutton,  let  it  hang  four  or  five  days,  then  bone  it,  leaving  the 
meat  as  whole  as  you  can:  lay  the  meat  twenty-four  hours  in 
half  a  pint  of  red»wine  and  half  a  pint  of  rape  vinegar ;  then  take 
it  out  of  the  pickle,  and  order  it  as  you  do  a  pafty,  and  boil  the 
bones  in  the  fame  manner,  to  fill  the  pafty,  when  it  comes  out 
of  the  oven. 

To  make  a  Calf’s- Head-Pie, 

CLEANSE  your  head  very  well,  and  boil  it  till  it  is  tender; 
then  carefully  take  off  the  flefhas  whole  as  you  can,  take  out 
the  eyes,  and  Dice  the  tongue  ;  make  a  good  puff-pafte  cruft, 
cover  the  difh,  lay  on  your  meat,  throw  over  it  the  tongue,  lay 
the  eyes  cut  in  two,  at  each  corner.  Seafon  it  with  a  very  little 
pepper  and  fait,  pour  in  half  2  pint  of  the  liquor  it  was  boiled 
in,  lay  a  thin  top-cruft  on,  and  bake  it  an  hour  in  a- quick 
oven.  In  the  mean  time  boil  the  bones  of  the  head  in  two 
quarts  of  liquor,  with,  two  or  three  blades  of  mace,  half  a 
quarter  of  an  ounce  of  whole  pepper,  a  large  onion,  and  a  bun¬ 
dle  of  fweet  herbs.  Let  it  boil  till  there  is  about  a  pint,  then 
ftrainit  off,  and  add  two  fpoonfuls  of  catchup,  three  of  ■  red- 
wine,  a  piece  of  butter  as  big  as  a  walnut  rolled  in  flour,  half 
an  ponce  of  truffles  and  morels.  Seafon  with  fait  to  your  palate. 
Boil  it,  and  have  half  the  brains  boiled  with  fome  fage ;  beat 
them,  and  twelve  leaves  of  fage  chopped  fine  ;  ftir  all  together, 
and  give  it  a  boil ;  take  the  other  part  of  the  brains,  and  beat 
them  with  fome  of  the  fage  chopped  fine,  a  little  Jem  on -peel 
minced  fine,  and  half  a  final!  nutmeg  grated.  Beat  it  up  with 
an  egg,  and  fry  it  in  little  cakes  of  a  fine  light  brown  ;  boil  fix 
eggs  hard,  take  only  the  yolks ;  when  your  pie  comes  out  of  the 
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Oven  s.ake  off  the  lid,  lay  the  eggs  and  cakes  over  it,  and  pour 
the  fauce all  over.  Send  it  to  table  hot  without  the  lid.  This 
is  a  fine  diffl  ;  you  may  put  in  it  as  many  fine  things  as  you 
pleafe,  hut  it  wants  no  more  addition. 

To  make  a  Tort . 

FIRST  make  a  fine  puff  pafte,  cover  your  difli  with  the  cruft 
make  a  good  fo<  ce-meat  thusi  take  a  pound  of  veal,  and  a  pound, 
(u  beef-fuet,  cut  them  fmall,  and  beat  them  fine  in  a  mortar. 
Seafon  it  with  a  fmall  nutmeg  grated,  a  little  lemon-peel  flared 
fine,  a  feiv  fweet  herbs,  not  too  much,  a  little  pepper  and  fait, 
juft  enough  to  leafon  it,  the  crumb  of  a  penny-loaf  rubbed  fine  5 
mix  it  up  with  the  yolk  of  an  egg,  make  one-third  into  balls* 
and  the  reft  lay  round  the  fides  of  the  difh.  Get  two  fine  large 
veal  iweetbreads,  cut  each  into  four  pieces;  two  pair  of  lamb- 
Hones,  each  cut  in  two  ;  twelve  cocks-combs,  half  an  ounce 
of  truffles  and  morels,  four  artichoke-bottoms,  cut  each  into 
four  pieces,  a  few  afparagus-tops,  fome  frefh  mufhrooms,  and 
fome  pickled  ;  put  all  together  in  your  difh. 

Lay  fir  ft  your  iweetbreads,  then  the  artichoke- bottoms,  then 
the  cocks-combs,  then  the  truffles  and  morels,  then  the  afpara- 
gus,  then  the  mufhrooms,  and  then  the  force-meat  balls.  Sea¬ 
fon  the  fweetbreads  with  pepper  and  fait ;  fill  your  pie  with 
water,  and  put  on  the  cruft.  Bake  it  two  hours. 

As  to  the  fruit  and  fifti  pies,  you  have  them  in  the  chapter 
for  Lent. 

To  make  Mince -  Pies  the  heft  Way* 

TAKE  three  pounds  of  fuet  Hired  very  fine,  and  chopped  as 
fmall  as  poffible;  two  pounds  of  raifins  ftoned,  and  chopped  as 
fine  as  poffible ;  two  pounds  of  currants  nicely  picked,  waffled, 
ruboed,  and  dried  at  the  fire  ;  half  a  hundred  of  fine  pippins, 
pared,  cored,  and  chopped  fmall;  half  a  pound  of  fine  fugar 
pounded  fine  ;  a  quarter  of  an  ounce  of  tn&ce,  a  quarter  of  an 
ounce  of  cloves,  two  large  nutmegs,  all  beat  fine  ;  put  all  to¬ 
gether  into  a  great  pan,  and  mix  it  well  together  with  half  a 
pint  of  brandy,  and  half  a  pint  of  fack;  put  it  down  clofe  in  a 
il'one  pot,  and  it  will  keep  good  four  months.  When  you  make 
yourpies,  take  a  little  difh,  fomethingbigger  than  a  foup- plate, 
lay  a  very  thin  cruft  all  over  it,  lay  a  thin  layer  of  meat,  and 
then  a  thin  layer  of  citron  cut  very  thin,  then  a  layer  of  mince¬ 
meat,  and  a  layer  of  orange-peel  cut  thin,  over  that  a  little 
meat,  fqueeze  half  the  juice  of  a  fine  Seville  orange  or  lemon, 


t 


hy 


i.^6  THE  ART  OF  COOKERY 

lay  on  your  cruft?  and  bake  it  nicely.  Thefe  pies  eat  finely* 
cold.  If  you  make  them  in. little  patties,  mix  your  meat  and 
fweet-meats  accordingly.  If  you  chufe  meat  in  your  pies, 
parboil  a  neat’s-tongue,  peel  it,  and  chop  the  meat  as  fine  as 
poffible,  and  mix  with  the  reft;  or  two  pounds  of  the  infide. 
of  a  furloin  of  beef  boiled. 

Tort  de.Moy* 

MAKE  puff  pafte,  and  lay  round  your  difti,  then  a  layer  of 
bifcuit,  and  a  layer  of  butter  and  marrow,  and  then  a  layer  of 
all  forts  of  iVeet- meats,  or  as  many  as  you  have,  and  fo  do  till 
your  difti  is  full  ;  then  boil  a  quart  of  cream,  and  thicken  it 
with  four  eggs,  and  a  fpoo'nful  of  orange-flower  water. 
Sweeten  it  with  fugar  to  your  palate,  and  pour  over  the  reft. 
Half  an  hour  will  bake  it. 

To  make  Orange  or  Lemon  Tarts . 

TAKE  fix  large  lemons,  and  rub  them  very  well  with  fait* 
and  pur.  them  in  water  for  two  days,  with  a  handful  of  fait  in  it  % 
then  change  them  into  frefh  water.every  day  (without  fait),  for 
a  fortnight,  then  boil  them  for  two  or  three  hours  till  they  are 
tender,  then  cut  them  into  half-quarters,  and  then  cut  them 
three -corners- ways,  as  thin  as  you  can  :  take  fix  pippins  pared, 
cored,  and  quartered,  and  a  pint  of  fair  water.  Let  them  boil 
till  the  pippins  break;  put  the  liquor  to  your  orange  or  lemon, 
and  half  the  pulp  of  the  pippins  well  broken,  and  a  pound  of 
lugan  Boil  thefe  together  a  quarter  of  an  hour,  then  put  itirt 
a  gallipot,  and  fqueeze  an  orange  in  it  :  if  it  be  a  lemon  tart, 
fqueeze  a  lemon  ;  two  fpoonfuis,  is  enough  lor  a  tart.  Your 
patty-pans  mufi  be  fmall  and  (hallow.  Put  fine  puff-pafte, 
and  vesy  tain  ;  a  little  while  will  bake  it.  Juft  as  your  tarts- 
are  going  into  the  oven,  with  a  feather  or  bruih,  do  them 
over  with  melted  butter,  and  then  fift  double -refined  fugar 
over  them  ;  ana  this  is  a  pretty  iccing  on  them,,  * 

To  make  differ, enr  'Sorts  of  Tarts. 

If  you  bake  in  tin  patties,  butter  them,  and  you  mufi  put 
a  ittie  eiuft  ah  over,  becanfe  of  the  taking  them  out;  if  in  Chi¬ 
na,  or  glafs,  no  cruft  but  the  top  one.  Lay  fine  fugar  at  the 

l“e<1  Yoar  PiUms»  cherries,  or  any  other  fort  of  fruit, 
ana  i u gar  at  top  ;  then  put  on  your  lid,  ’and  bake  them  in  a 
'  “,C.“  EKnce  pics  mu  ft  be  baked  in  tin-patties,  becaufe 

Uung  tuem  out,  and  puff-pafte  is  heft  for  them.  For  fweet 
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farts. the  beaten  cruft  is  heft;  but  as  you  fancy.  You  have  the 
receipt  i or  the  cruft  in  this  chapter.  Apple,  pear,  apricot,  &c. 
make  thus :  apples  and  pears,  pare  them,  cut  them  into  near- 

ter&.’  an;  core  thcm>  c«t  £be  quarters  acrofs  again,  fet  them 
on  in  a  fauce-pan  with  juft  as  much  water  as  will  barely  co¬ 
ver  them,  let  them  fimriier  on  a  flow  fire  juft  til]  the  fruit  is 
tenner ;  put  a  good  piece  of  lemon-peel  in  the  water  with  the 
Iriut,  tnen  have  your  patties  ready.  Lay  fine  fugar  at  bot¬ 
tom,  then  your  fruit,  and  a  little  fugar  at  top  ;  that  you  muft 

3t  ^°Ur  dlfcretl0n*  Pour  over  each  tart  a  teadpoonful 
or  lemon -juice,  and  three  tea-fpoonfuls  of  the  liquor  thev 
were  boiled  pn  ;  put  on  your  lid,  and  bake  them  in  a  flack 
oven.  Apricots  do  the  fame  way  only  do  not  ufe  lemon. 

As  to  preserved  tarts,  only  lay  in  your  prefetch  fruit,  and 
pu^averjrtmn  cruft  at  top,  and  let  them  be  baked  as  little  as 
pom  Die  5  out  if  you  would  make  them  very  nice,  have  a  large 
patty,  the  fize  you  would  have  your  tart.  Make  your  fu4r 
crurc,  roll  it  as  thick  as  a  halfpenny  ,  then  butter  your  patties, 
ana  cover  it.  Snape  your  upper  cruft  on  a  hollow  thing  on 
purpole,  the  fize  of  your  patty,  and  mark;  it  with  a  marking- 
iron  .or  that  purpole,  m  what  fhape  you  pleafe,  to  be  hollow 
ana  open  to  fee  the  fruit  through  ;  then  bake  your  cruft  in  a 

wo  a-fiC  0Vnn’  n0t  t0  dlfcolour  it,  but  to  have  it  crifp. 
v/iien  the  cruft  is  cold,  very  carefully  take  it  out,  and  fill  it 

With  what  fruit  you  -pleafe,  lay  on  the  lid,  and  it  is  done  ; 
therefore  if  the  tart  is  noteat,  your  fweet-meat  is  not  the 
wone,  and  it  looks  genteel, 

^  i  r 

Pafte  for  Tar  is. 

0N*  Poun£i  of  flour,  three  quarters  of  a  pound  of  butter  : 
iiiix  up  together,  and  beat  well  with  a  rolling-pin. 

Another  Pajle  for  Tarts . 

.HALF  a  pound  of  butter,  half  a  pound  of  flour,  and  half  a 

pound  of  fugar  ;  mix  it  well  together,  and  beat  it  with  a  roll- 
ing-pin  well,  then  roll  it  out  thin. 

Puff-PaJU. 

,  a  quarter  of  a  peck  of  flour,  rub  in  a  pound  of 

™“'Ery  finf>  raake  it  up  in  a  light  pafte  with  cold  water, 
jud  luff  enough  to  work  it  up  ;  then  roll  it  out  about  as  thick 
as  a  crown-piece,  put  a  layer  of  butter  all  over,  fprinkle  on  a 
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little  flour,  double  it  up,  and  roll  it  out  again^  double  it,  and 
roll  it  out  feven  or  eight  times  ;  then  it  is  lit  for  all  forts  of' 
pies  and  tarts  that  require  a  puff- pafte. 

A  good  Cruft  for  great  Pies. 

TO  a  peck  of  flour  add  the  yolks  of  three  eggs  ;  then  boft 
fbme  water,  and  put  in  hair  a  pound  of  hied  i uu,  and  a 
pound  and  half  of  butter.  Skim  off  the  butter  and  fuet,  and 
as  much  of  the  liquor  as  will  make  it  a  light  good  cruft 
work  it  up  well,  and  roll  it  out. 

A  ft  an  ding  Cruft  for  great  Pies. 

TAKE  a  peck  of  flour,  and  fix  pounds  of  butter,  boiled  in 
a  gallon  of  water  ;  Him  it  off  into  the  flour,  and  as  little  of 
the  liquor  as  you  can  ;  work  it  well  up  into  a  pafte,  then  pull 
it  into  pieces  till  it  is  cold  ;  then  make  it  up,  in  what  form 
you  will  have  it.  This  is  fit  for  the  'walls  of  a  goofe  pie.. 

A  cold  Cruft . 

TO  three  pounds  of  flour,  mb  in  a  pound  and  a  half  of  but¬ 
ter,  break  in  two  eggs,  and  make  it  up  with  cold  water. 

t 

A  dripping  Cruft* 

TAKE  a  pound  and  half  of  beef-dripping,  boil  it  in  water, 
(train  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard  fat  : 
fcrape  it,  boil  it  fo  four  or  five  times  ;  then  work  it  well  up 
into  three  pounds  of  flour,  as  fine  as  you  can,  and  make  it 
up  into  pafte  with  cold  water.  It  makes  a  very  fine  cruft. 

A  Cruft  for  Cuftards . 

TAKE  half  a  pound  of  flour,  fix  ounces  of  butter,  the 
yolks  of  two  eggs,  three  fpoonfuls  of  cream;  mix  them  toge¬ 
ther,  and  let  them  ftand  a  quarter  of  an  hour,  then  work  it 
up  and  down,  and  roll  it  very  thin. 

Pafte  for  crackling  Cm  ft . 

BLANCH  four  handfuls  of  almonds,  and  throw  them  into 
water,  then  dry  them  in  a  cloth,  and  pound  them  in  a  mortar 
very  fine,  with  a  little  qr an ge-fiower- water,  and  the  white  of  an 
egg.  When  they  are  well  pounded,  pais  them  through  a  coarfe 
hair-fieve,  to  dear  them  from  all  the  lumps  or  clods  ;  then 
fpread  it  on  a  difii  till  it  is  very  pliable  $  let  it  ftand  for  a 

while 
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while,  then  roll  out  a  piece  for  the  under-cruft,  and  dry  it  in 
the  oven  on  the  pie-pan,  while  other  paftry  works  are  making  j 
as  knots,  cyphers,  -&c.  for  garnifhing  your  pies. 


CHAP.  VI. 

For  Lent,  or  aFaft-Dinner;  a  Number  of  good  Fifties, 
which  you  may  makeufeof  for  a  Table  at  any  other  Time. 

A  Peas  Soup. 

XI  OIL  a  quart  of  fplit-peas  in  a  gallon  of  water ;  when  they 
are  quite  foft,  put  in  half  a  red-herring,  or  two  ancho¬ 
vies,  a  good  deal  of  whole  pepper,  black  and  white,  two  or 
three  blades'  of  mace,  four  or  five  cloves,  a  bundle  of  fweet 
herbs,  a  large  onion,  and  the  green  tops  of  a  bunch  of  celerv5 
a  good  bundle  of  dried  mint ;  cover  them  clofe,  and  let  them 
boil  foftly  till  there  is  about  two  quarts;  then  ftrain  it  off, 
and  have  ready  the  white  part  of  the  celery  waftied  clean,  and 
cut  imali,  and  ftewed  tender  in  a  quart  of  water,  fome  fpi- 
nacn  picked  and  waftied  clean,  put  to  the  celery  ;  let  them 
ftew  till  the  water  is  quite  wafted,  and  put  it  to  your  foup. 

Fake  a  French  roll,  take  out  the  crumb,  fry  the  cruft  brown 
in  a  little  frefh  butter,  take  fome  fpinach,  ftew  it  in  a  little  but- 
ter,  after  it  is  boiled;  and  fill  the  roll;  take  the  crumb,  cut  it  in 
pieces,  beat  it  in  a  mortar  with  a  raw  egg,  a  little  fpinach,  and 
a  little  forrel,  a  little  beaten  mace,  a  little  nutmeg,  and  an  an¬ 
chovy  ;  then  mix  it  up  with  your  hand,  and  roil  them  into 
balls  with  a  little  flour,  and  cut  fome  bread  into  dice,  and  fry 
them  crifp ;  pour  your  foup  into  your  difh,  put  in  the  balls  and 
bread,  and  the  roll  in  the  middle.  Garnifti  your  difh  with  fpi« 
nach  5  if  it  wants  fait,  you  mu  ft  feafon  it  to  your  palate,  rub  in 
fome  dried  mint. 

A  Green  Peas- Soup. 

TAKE  a  quart  of  old  green-peas,  and  boil  them  till  they 
are  quite  tender  as  pap,  in  a  quart  of  water;  then  ftrain  them 
through  a  fieve,  and  boil  a  quart  of  young  peas  in  that  water. 
In  the  mean  time  put  the  old  peas  into  a  fieve,  pour  half  a 
pound  of  melted  butter  over  them,  and  ftrain  them  through 
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the  fieve  with  the  back  of  a  fpoon,  till  you  have  got  all  the 
pulp.  When  the  young  peas  are  boiled  enough,  add  the  pulp 
and  butter  to  the  young  peas  and  liquor;  ftir  them  together 
till  they  are  fmooth,  and  feafon  with  pepper  and  fait.  You 
may  fry  a  French  roll,  and  let  it  fwim  in  the  difh.  If  you 
like  it,  boil  a  bundle  of  mint  in  the  peas. 

Another  Green  Peas-Soup. 

TAKE  a  quart  of  green-peas,  boil  them  in  a  gallon  of  wa-» 
ter,  with  a  bundle  of  mint,  and  a  few  fweet  herbs,  mace, 
doves,  and  whole  pepper,  till  they  are  tender;  then  (tram 
them,  liquor  and  all,  through  a  coarfe  neve,  till  the  pulp  is 
drained.  F.ut  this  liquor  into  afauce-pan,  put  to  it  four  heads 
of  celery  dean  waftied  and.  cut  fmall,  a  handful  of  fpinach, 
dean  waftied  and  cut  fmall,  rt  lettuce  cut  fmall,  a  fine 
leek  cut  fmall,  a  quart  of  green-peas,  a  little  fait:  cover 
them,  and  let  them  boil  very  foftly  till  there  is  about  two  quarts, 
and  that  the  celery  is  tender.  •  Then  fend  it  to  table. 

If  you  like  it,  you  may  add  a  piece  of  burnt  butter  to  it, 
about  a  quarter  of  an  hour  before  the  foup  is  enough. 


Soup- Meagre, 

TAKE  half  a  pound  of  butter,  put  it  into  a  deep  dtew-pan, 
fhake  it  about,  and  let  it  ftand  till  it  has  done  making  a-  noife  ; 
then  nave  ready  fix  middling  onions  peeled  and  cut  fmall,  throw 
toerii  in,  and  fliake  them  about.  Take  a  bunch  of  celery 
clean  walked  and  picked,  cut  it  in  pieces  half  as  long  as  your 
finger,  a  large  handlul  of  fpinach,  clean  waftied  and  picked,  a 
gcoa  lettuce  clean  wailied,  if  you  have  it,  and  cut  fmall,  a  little 
bundle  or  parfley  chopped  fine  ;  (hake  all  this  well  together  in 
ihe  pan  lor  a  quarter  of  an  hour,  then  fliake  in  a  little  flour, 
ii;i  all  together,  and  pour  into  the  ftew-pan  two  quarts  of  boil¬ 
ing.  wutei  ;  take  a  handful  of  dry  hard  cruft,  throw  in  a  tea* 
fpoon  ml  of  beaten  pepper,  three  blades  of  mace  beat  fine,  ftir 
?L1  ^gether,  and  let  it  boil  foftly  for  half  an  hour ;  then  take 
^  c‘u  toe^ine,  and  beat  up  the  yolks  of  two  eggs  and  ftir  in 
and  one  fpoonful  of  vinegar;  pour  it  into  the  foup-difh,  and 
fend  it  to  tabie.  If  you  have  any  green-peas,  boil  half  a  pint  in 
the  foup  for  change.  •  ■ 

To  make  an  Onion-Soup. 

pound  of  butter,  put  it  into  a  ftew-pan  on 
‘  '  -jre?  CL 11  au  meit>  anc*  boil  it  till  it  has  done  making  any 

noife  ; 
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•none  ;  then  have  ready  ten  or  a  dozen  middling  onions  peeled 
and  cut  fmall,  throw  them  into  the  butter,  and  let  them  fry  a 
•quarter  of  an  hour;  then  (hake  in  a  little  flour,  and  ftir  them 
round ;  {hake  your  pan,  and  Jet  them  do  a  few  minutes  longer, 
then  pour  in  a  quart  or  three  pints  of  boiling  water,  ftir  them 
round  ;  take  a  good  piece  of  upper-cruft,  the  ftaleft  bread  you 
have,  about  as  big  as  the  top  of  a  pennyftoaf  cut  fmall,  and 
throw  it  in.  Seafon  with  fait  to  your  palate.'  Let  it  boil  ten 
minutes,  ftirring  it  often  ;  then  take  it  off  the  fire,  and  have 
ready  the  yolks  of  two  eggs  beat  fine,  with,  half  a  fpoonful  of 
vinegar;  mix  fome  of  the  foup  with  them,  then  ftir  it  into  your 
foup,  and  mix  it  well,  and  pour  it  into  your  difin.  This  is  a  de¬ 
licious  difh. 

To  make  an  Eel- Soup. 

TAKE  eels  according  to  the  quantity  of  foup  you  would 
make  :  a  pound  of  eels  will  make  a  pint  of  good  foup  :  fo  to 
every  pound  of  eels  put  a  quart  of  water,  a  cruft  of  bread,  two 
or  three  blades  of  mace,  a  little  whole  pepper,  an  onion,  and  a 
bundle  of  fweet  herbs;  cover  them  clofe,  and  let  them  boil  till 
hair  the  liquor  is  wafted;  then  drain  it,  and  toaft  fome  bread, 
cut  it  fmall,  iay  the  bread  into  the  difh,  and  pour  in  your 
foup.  if  you  have  a  ftew-hole,  fet  the  difh  over  it  for  a  minute, 
and  lend  it  to  table.  If  you  find  your  foup  not  rich  enough, 
you  mu  ft  let  it  boil  till  it  is  as  ftrong  as  you  would  have  it. 
You  may  make  this  foup  as  rich  and  good  as  if  it  was  meat : 
you  may  add  a  piece  of  carrot  to  brown  it. 

To  make  a  Craw-Fijh-Soup.  * 

TAKE  a  carp,  a  large  eel,  half  a  thornback,  cleanfe  and 
waili  them  clean,  put  them  into  a  fauce-pan,  or  little  pot, 
put  to  them  a  gallon  of  water,  the  cruft  of  a  penny-loaf,  fkim 
them  well,  feafon  it  with  mace,  cloves,  whole  pepper,  black 
and  white,  an  onion,  a  bundle  of  fweet  herbs,  fome  parfley,  a 
piece  of  ginger,  let  them  boil  bythemfelves  dole  covered;  then 
take  the  tails  of  half  a  hundred  crawfifh,  pick  out  the  bag, 
and  all  the  woolly  parts  that  are  about  them,  put  them  into  a 
fauce-pan,  with  two  quarts  of  water,  a  little  fait,  a  bundle  of 
iweet  herbs;  let  them  ftew  foftly,  and  when  they  are  ready  to 
boil,  take  out  the  tails,  and  beat  all  the  other  part  of  the  craw- 
fifti  with  the  (hells,  and  boil  in  the  liquor  the  tails  came  out 
of,  with  a  blade  of  mace,  till  it  comes  to  about  a  pint,  (train  it 
through  a  clean  fieve,  and  add  it  to  the  fifh  a-boiling.  Let  all 
boil  foftly,  till  there  is  about  three  quarts;  then  (train  it  off' 
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through  a  coarfe  fieve,  put  it  into  your  pot  again,  and  if  it 
wants  fait  you  muft  put  fome  in,  and  the  tails  of  the  crawfifh 
and  lpbfter  :  take  out  all  the  meat  and  body,  and  chop  it  very 
Email,  and  add  to  it  5  take  a  French  roll  and  fry  it  crifp,  and 
add  to  it.  Let  them  flew  all  together  for  a  quarter  of  an  hour. 
You  may  flew  a  carp  with  them  ;  pour  your  foup  into  your 
dilh,  the  roll  fwjmming  in  the  middle. 

When  you  have  a  carp,  there  fhould  be  a  roll  on  each  fide. 
Garnifh  the  dilh  with  crawfifh.  If  your  crawfifh  will  not  lie 
on  toe  hdes  01  youi  difh,  make  a  little  pafle,  and  lay  round  the 
lim,  and  lay  the  fifh  on  that  all  round  the  difh. 

Take  care  that  your  foup  be  well  feafoned,  but  not  too  high. 


To  make  a  Mujfel-So'up . 

^  Gbl  a  hundred  of  muifels,  wafii  them  very  clean,  put  them 
Into  a  ftew-pan,  cover  them  clofe:  let  them  ftew  till  they 
open,  then  pick  them  out  of  the  (hells,  ftrain  the  liquor  through 

a  tine  lawn  fieve  to  your  muflels,  and  pick  the  beard  or  crab 
out,  if  any. 

Take  a  dozen  crawfifh,  beat  them  to  math,  with  a  dozen  of 
almonds  blanched,  and  beat  fine;  then  take  a  fmallparfnip  and 
3  carrot  fcraped,  and  cut  in  thin  fiices,  fry  them  brown  with  a 
.tittle  butter  ;  then  take  two  pounds  of  any  frefh  fifh,  and  boil 
Jii  a  gallon  of  water,  with  a  bundle  of  fwfiet  herbs,  a  large  onion 
ituck  with  cloves,  whole-pepper,  black  and  white,  a  little 
pariley,  a  little  piece  of  horfe-raddifh,  and  fait  the  muflel-li- 
qu°r,  the  crawfifh  and  almonds.  Let  them  boil  till  half  is  waft¬ 
ed,  then  ft: am  them  through  a  fieve,  put  the  foup  into  a  fauce¬ 
s'-11’  put  in  twenty  of  the  muflels,  a  few  roufhrooms,  and  truf- 
!-fS  CLU  ?-n^  a  leek  wafhed  and  cut  very  fmall :  take  two 

t  renco  rolls,  take  out  the  crumb,  fry  it  brown,  cut  it  into  little 
pieces,  put  it  into  the  foup,  let  it  boil  all  together  for  a  quarter 
O'  an  hour,  with  the  fried  carrot  and  parfnip ;  in  the  mean 
wnde  take  the  cruft  of  the  rolls  fried  crifp  ,  take  half  a  hun- 
dreo  o,  the  m  uffels,  a  q  uarter  of  a  pound  of  butter,  a  fpoonful 
of  watei,  (hake  in  a  httle  flour,  fee  them  on  the  fire,  keeping 
me  ijuce-pan  (baking  all  the  time  till  the  butter  is  melted 
oeaion  it  with  pepper  and  fait,  beat  the  yolks  of  three  eggs’ 
put  them  in,  (hr  them  ail  the  time  for  fear  of  curdling  grate 

?  !,ttir£  nut.meS  •  wheJ‘  «  is  thick  and  fine,  fill  the  rolls’,  “pour 
V..IK  ,oup  into  ihedifh,  put  in  the  rolls,  and  lay  the  reft  of  the 

piuffds  round  the  rim  of  the  dilh.  5 
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To  male  a  Scate  or  Thor  nback  Soup . 

TAKE  two  pounds  of  fcate  or  thornback,  (kin  it  and  boil  it 
in  fix  quarts  of  water.  When  it  is  enough,  take  it  up,  pick 
off  the  fie  Hi  and  lay  it  by;  put  in  the  bones  again,  and  about 
two  pounds  of  any  frefh  fifh,  a  very  little  piece  of  lemon-peel, 
a  bundle  of  fweet  herbs,  whole-pepper,  two  or  three  blades  of 
mace,  a  little  piece  of  horfe-raddifh,  the  cruft  of  a  penny-loaf, 
a  little  parfiey  ;  cover  it  clofe,  and  let  it  boil  till  there  is  about 
two  quarts,  then  (train  it  off  and  add  an  ounce  of  vermicelli, 
fet  it  on  the  fire,  and  let  it  boil  foftly.  In  the  mean  time  take 
a  French  roll,  cut  a  little  hole  in  the  top,  take  out  the  crumb, 
fry  the  cruft  brown  in  butter,  take  the  fiefla  off  the  fifh  you  laid 
by,  cut  it  into  little  pieces,  put  it  into  a  fauce-pan,  with  two 
or  three  fpoonfuls  of  the  foup,  (hake  in  a  little  flour,  put  in  a 
piece  of  butter,  a  little  pepper  and  fait  ;  (bake  them  together 
in  the  fauce-pan  over  the  fire  till  it  is  quite  thick,  then  fill  the 
roll  with  it  ;  pour  your  foup  into  your  did),  let  the  roll  fwim. 
in  the  middle,  and  fend  it  to  table. 

♦ 

To  male  an  Oyjier-Soup, 

YOUR  (lock  muft  be  made  of  any  fort  of  fifh  the  place 
affords  ;  let  there  be  about  two  quarts,  take  a  pint  of  oyfters, 
beard  them,  put  them  into  a  fauce-pan,  drain  the  liquor,  let 
them  ftew  two  or  three  minutes  in  their  own  liquor,  then  take 
the  hard  parts  of  the  oyfters,  and  beat  them  in  a  mortar,  with 
the  yolks  of  four  hard  eggs ;  mix  them  with  fome  of  the  foup, 
put  them  with  the  other  part  of  the  oyfters  and  liquor  into  a 
fauce-pan,  a  little  nutmeg,  pepper,  and  fait ;  ftir  them  well  to¬ 
gether,  and  let  it  boil  a  quarter  of  an  hour.  Difn  it  up,  and 
fend  it  to  table. 

To  male  an  Almond- Soup. 

TAKE  a  quart  of  almonds,  blanch  them,  and  beat  them 
in  a  marble  mortar,  with  the  yolks  of  twelve  hard  eggs,  till 
they  are  a  fine  pafte  ;  mix  them  by  degrees  with  two  quarts  of 
new-milk,  a  quart  of  cream,  a  quarter  of  a  pound  of  double- 
refined  fugar,  beat  fine,  a  penny-worth  of  orange-flower- water, 
ftir  all  well  together;  when  it  is  well  mixed,  fet  it  over  a  (low 
fire,  and  keep  it  ftirring  quick  all  the  while,  till  you  find  it  is 
thick  enough ;  then  pour  it  into  your  difh,  and  fend  it  to  table. 
If  you  do  not  be  very  careful,  it  will  curdle. 

r& 
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To  make  a  Rice- Soap. 

TAKE  two  quarts  of  water,  a  pound  of  rice,  a  little  cinna^ 
P100;  cover  it  clofe,  and  let  it  fimriner  very  foftly  till  the  rice 
i.r>  quue  tender  :  take  out  toe  cinnamon,  then  fweeten  it  to  your 
palate,  grate  half  a -nutmeg,  and  let  it  Hand  till  it  is  cold,  then 
beat  up  the  yolks  of  three  eggs,  with  half  a  pint  of  white- wine, 
mix  them  very  well,  then  ftir  them  into  the  rice,  fet  them  on 
@  now  fire,  and  keep  ftirring  all  the  time  for  fear  of  curdling. 

"  nen  !r  !S.°f  a  Sood  tbicknefs,  and  bods,  take  it  up.  Keep 
purring  it  till  you  put  it  into  your  difli. 

To  make  a  Barley- Soup* 

TAKE  a  gallon  of  water,  half  a  pound  of  barley,  a  blade  or 

?w,°  °!  ™.ace’  a  large  cruft  cf  bread,  a  little  lemon  peel.  Let 
It  DO!l  tih  it  comes  to  two  quarts,  then  addhalf  a  pint  of  white- 
wine,  and  fweeten  to  your  palate 


cv*  • 


To  make  a  Turnip-Soup. 

TAKE  a  gallon  of  water,  and  a  bunch  of  turnips,  pare 
them,  fave  tnree  or  sour  out,  put  the  reft  into  the  water,  with 
halt  an  ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a 
blade  01  mace,  bait  a  nutmeg  bruifed,'  a  little  bundle  of  fweet 
herbs,  and  a  large  cruft  of  bread.  Lef  thefeboil  an  hour  pretty 
a  t,  tnen  ftrain  it  through  a  fieve,  fqueezing  the  turnips 
tmough  ;  waft!  and  cut  a  bunch  of  celery  very  final!,  fet  it  on 
in  me  liquor  on  the  fire,  cover  it  . clofe,  and  let  it  flew.  In  the 

qCn  TC  rfhe  t?rnips.y°u  faved  int0  dice’  and  two  or  three 
..all  c_riots  aean  feraped,  and  cut  in  little  pieces  :  put  half 

tneie  urmps  anc,  carrots  into  the  pot  with  the  celery,  And  the 

Other  half  fry  brown  in  frefh  butter.  You  muft  flour  them 

T]  ,am‘  tw0  ,or  t!lree  peeled,  cut  in  thin  dices, -and 

-c  bi0'\n;  '"en  P“t  them  all  into  the  foup,  with  an  ounce 
or  vemucei fi.  Let  your  foup  boil  foftly  til!  the  celery  is  quite 
wruier,  ana  your  foup  good.  Seafon  it  with  fait  to  you?  pa- 

Ji.£i  l  C  •  JT 


To  make  an  Egg -Soup. 

buEYbk^Yb  S  °f  tW0  e*f in  y°«t  ^  with  a  piece  of. 
in  one  !rn,t°  A.’-'  t  r*'  °  >'®’  ,taPe  a  tea-kettle  of  boiling  water 

degrees  th  ’  u  “  &°°"  n  pour  iaAoM  a  quart  by 
Yi  m i*  A  kEuftl,rnng  "  aJ1  the  time  weI1  till  the  eggs  are 

Dut[u  melted3  then  pour  it  into  a  fauce- 

pan3 
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pan^  and  keep  ftirring  it  all  the  time  till  it  begins  to  b miner, 
lake  it  off  the  fire,  and  pour  it  between  two  veffels,  out  of  one 
into  another,  till  it  is  quite  fmooth,  and  has  a  great  froth.  Set 
it  on  the  fire  again,  keep  ftirring  it  till  it  is  quite"  hot;  then  pour 
it  into  the  foup-difh,  and  fend  it  to  table  hot. 

To  make  Peas -Porridge. 

TAKE  a  quart  of  greeu-peas,  put  to  them  a  quart  of  water, 
a  bundle  of  dried  mint,  and  a  little  fait.  Let  them  boil  till  the 
peas  are  quite  tender;  then  put  in  fome  beaten  pepper,  a  piece 
of  butter  as  big  as  a  walnut,  rolled  in  flour,  for  it  all  together, 
and  let  it  boil  a  few  minutes  :  then  add  two  quarts  of  milk, 
let  it  boil  a  quarter  of  an  hour,  take  out  the  mint,  and  fen/e 
it  up. 

To  make  a  White -Pot. 

TAKE  two  quarts  of  new-milk,  eight  eggs,  and  half  the 
whites,  beat  up  with  a  little  rofe- water,  a  nutmeg,  a  quar¬ 
ter  of  a  pound  of  fugar ;  cut  a  penny-loaf  in  very  thin  flices, 
and  pour  your  milk  and  eggs  over.  Put  a  little  bit  of  fweet 
butter  on  the  top.  Bake  it  in  a  flow  oven  half  an  hour. 

To  ?nake  a  Rice  White-Pot. 

BOIL  a  pound  of  rice  in  two  quarts  of  new-milk,  till  it  Is 
tender  and  thick,  beat  it  in  a  mortar  with  a  quarter  of  a  pound 
of  fweet-almonds  blanched  ;  then  boil  two  quarts  of  cream 
with  a  few  crumbs  of  white-bread,  and  two  or  three  blades  of 
mace.  Mix  it  all  with  eight  eggs,  a  little  rofe-water,  and 
fweeten  to  your  tafte,  Cut  fome  candied-orange  and  citron 
peels  thin,  and  lay  it  in.  It  muff  be  put  into  a  flow  oven. 

To  make  Rice ’Milk. 

i  AKC  half  a  pound  of  rice,  boil  it  in  a  quart  of  water, 
with  a  little  cinnamon.  Let  it  boil  till  the  water  is  all  wafted ; 
take  great  care  it  does  not  burn,  then  add  three  pints  of  milk* 
ana  the  yolk  of  an  egg  beat  up.  Keep  it  ftirring,  and  when  it 
boils  take  It  up.  Sweeten  to  your  palate. 

To  make  an  Orange-Fool. 

m  TAKE  the  juice  of  fix  oranges,  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a  quarter  of  a  pound  of  fugar,  a  little  cinnamon 
and  nutmeg.  Mix  all  together,  and  keep  ftirring  over  a  flow 

fire 


156  the  art  of  cookery 

fire  till  it  is  thick,  then  pot  in  a  little  piece  of  butter,  and 
keep  flii ring  till  cold,  and  dilh  it  up. 

To  make  a  TV  eft  minjier-  Fool. 

TAKE  a  penny-loaf,  cut  it  into  thin  flices,  wet  them  with 
fack,  lay  them  in  the  bottom  of  a  dilh  .*  take  a  quart  of  cream, 
beat  up  fix  eggs,  twofpoonfuls  of  rofe- water,  a  blade  of  mace, 
and  fome  grated  nutmeg.  Sweeten  to  your  tafte.  Put  all  this 
into  a  fauce-pan,  and  keep  furring  all  the  time  over  a  flow 
lire,  for  fear  of  curdling.  When  it  begins  to  be  thick,  pour 
it  into  the  difh  over  the  bread.  Let  it  hand  till  it  is  cold/and 
ferve  it  up. 

To  make  a  Goofeberry-  Fool. 

TAKE  two  quarts  of  goofeberries,  fet  them  on  the  fire  m 
about  a  quart  of  water.  When  they  begin  to  limmer,  turn  yel¬ 
low  and  begin  to  plump,  throw  them  into  a  cullender  to  drain 
the  water  out*,  then  with  the  back  of  a  fpoon  carefully  fqueeze 
the  pulp,  throw  the  fieve  into  a  difh,  make  them  pretty  fweet, 
and  let  them  (land  till  they  are  cold.  In  the  mean  time  take 
two  quai  ts  oi  new-milic,  and  the  yolks  of  four  eggs  beat  ud 
wun  a  littie  grated  nutmeg,  flir  it.foftly  over  a  flow  fire;  when 
n  b^ins  hmmer,  take  it  off,  and  by  degrees  flir  it  into  the 
goofebenies.  Let  it  Hand  till  it  is  cold,  and  ferve  it.  up.  If 
you  make  it  with  cream,  you  need  not  put  any  eggs  in  :  and 
it  it  *s  not  thick  enough,  it  is  only  boiling  more  goofeberries, 
Jiut  that  you  muft  do  as  you  think  proper. 

To  make  Fir mh y. 

TAKE  a  quart  of  ready,  boiled  wheat,  two  quarts  of  milk,  a 
quarter  of  a  pound  of  currants  dean  picked  and  wafhed  :  flir 
thele  together  and  boil  them,  heat  up  the  yolks  of  three  or  four 
eggs,  a  little  nutmeg,  with  two  or  three  fpoonfuis  of  milk, .add 
to  the  wheat ;  flir  them  together  for  a  few  minutes.  Then 
fweeten  to  your  palate,  and  fend  it  to  table. 


To  make  Plum- Porridge 5  or  Barky  Gruel. 

TAKE  a  gallon  of  water,  half  a  pound  of  barley,  a  quarter 

°  TT  Cl«n  wafted,  a  quarter  of  a  pound  of  cur- 

;  A  r?ea  -T  p,ckcd-  Boii  the!e  ‘ill  above  half  the 
water  ».  wafted,  with  two  or  three  blades  of  mace.  Then 

iweeten  «  to  your  palate,  and  add  half  a  pint  of  white-wine  - 


MADE  PLAIN  AND  EASY. 


1S7 


To  jnake  B utter ea  'Wheat* 

PUT  your  wheat  into  a  fauce-pan;  when  it  is  hot,  ftir  in  a 
good  piece  of  butter,  a  little  grated  nutmeg,  and  fweeten  it  to 
your  palate. 

To  make  Plum-Gruel. 

TAKE  two  quarts  of  water,  two  large  fpoonfuls  of  oatmeal, 
ftir  it  together,  a  blade  or  two  of  mace,  a  little  piece  of  lemon- 
peel  ;  boil  it  for  five  or  fix  minutes  (take  care  it  no  not  boil  over), 
then  ftrain  it  off,  and  put  it  into  the  fauce-pan  again,  with  half 
a  pound  of  currants  clean  w  a  filed  and  picked.  Let  them  boil 
about  ten  minutes,  add  a  glafs  of  white-wine,  a  little  grated 
nutmeg,  and  fweeten  to  your  palate. 

To  make  a  Flour  Hajiy- Pudding. 

TAKE  a  quart  of  milk,  and  four  bay-leaves,  fet  it  on  the 
fire  to  boil,  beat  up  the  yolks  of  two  eggs,  and  ftir  in  a  little 
fait.  Take  two  or  three  fpoonfuls  of  milk,  and  beat  up  with 
your  eggs,  and  ftir  in  your  milk,  then,  with  a  wooden-fpoon  in 
one  hand,  and  the  flour  in  the  other,  ftir  it  in  till  it  is  of  a  good 
thicknefs,  but  not  too  thick.  Let  it  boil,  and  keep  it  ftirring, 
then  pour  it  into  a  difh,  and  flick  pieces  of  butter  here  and 
there.  You  may  omit  the  egg  if  ypu  do  not  like  it ;  but  it  is 
a  great  addition  to  the  pudding,  and  a  little  piece  of  butter 
ftirred  in  the  milk  makes  it  eat  fhort  and  fine.  Take  out  the 
bay-leaves  before  you  put  in  the  flour. 

To  make  an  Oatmeal  Hajiy -Pudding. 

T AKE  a  quart  of  water,  fet  it  on  to  boil,  put  in  a  piece  of 
butter  and  fome  fait ;  when  it  boils,  ftir  in  the  oatmeal  as  you. 
do  the  flour,  till  it  is  of  a  good  thicknefs.  Let  it  boil  a  few  mi¬ 
nutes,  pour  it  in  your  difti,  and  flick  pieces  of  butter  in  it:  or 
eat  with  wine  and  fugar,  or  ale  and  fugar,  or  cream,  or  new 
milk.  This  is  beft  made  with  Scotch  oatmeal. 

To  make  an  excellent  Sack-PoJJet . 

BEAT  fifteen  eggs,  whites  and  yolks  very  well,  and  ftraln 
them ;  then  put  three  quarters  of  a  pound  of  white  fugar  into  a 
pint  of  canary,  and  mix  it  with  your  eggs  in  a  bafon  5  fet  it 
over  a  chafing-difti  of  coals,  and  keep  continually  ftirring  it 
till  it  is  fealding  hot.  In  the  mean  time  grate-  fome  nutmeg 

in 
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in  a  quart  of  milk  and  boil  it;  then  pour  it  into  your  eggs  and 
wine,  they  being  Raiding  hot.  Hold  your  hand  very  high  as 
you.  poui  it,  and  homebody  ftirring  it  all  the  time  you  are 
pouring  in  the  milk  :  then  take  it  off  the  chafiug-difh,  fet  it 
before  the  fire  half  an  hour,  and  ferve  it  up„  ° 

To  make  another  SacPPoffet, 

TAKE  a  quart  of  new-milfe,  four  Naples  bifcuits,  crumble 
them,  and  when  the  milk  boils  throw  them  in.  juft  give  it 
one  boil,  take  it  ofi,  grate  in  iome  nutmeg,  and  fweeten  to 
your  palate:  then  pour  in  half  a  pint  of  fack,  ftirring  it  all  the 

tnne,  and  ferve  it  up.  You  may  crumble  white-bread,  inftead 
ot  biicuit. 


Or  make  it  thus . 

BOIL^a  quait  of  cream,  or  new-milk,  with  the  yolks  of  two 
eggs:  brft  take  a  French  roll,  and  cut  it  as  thin  as  poflibly 
you  can  in  little  pieces  ;  lay  it  in  the  difb  you  intend  for  the 

P°  .  w  tleil  ^ie  mi^  boils  (which  you  muft  keep  ftirring  all 
the  time),  pour  it  over  the  bread,  and  ftir  it  together  ;  cover  ft 
cloje,  than^take  a  pint  of  canary,  a  quarter  of  a  pound  of  fu^ar 
and  grate  m  fome  nutmeg.  When  it  boils  pour  ft  into  "the 
ffink3  birring  it  all  tne  time,  and  ferve  it  up. 

To  make  a  fine  Uajly-Pudding. 

BREAK  an  egg  into  fine  flour,  and  with  your  hand  work  up 

?  “All  r  "i  Ca-n  int°  "f  ftiff pafte  as  is  P°ffible-  ‘hen  mince 
rh  V  “  ’  as,kerbs  t0  the  P0.‘>  as  fmall  as  if  it  were  to  be 
‘p  i  tnen  Pet  3  citlart  °f  milk  a-boiling,  and  put  it  in  the 

FtS  Y-  :  PU1  n  3  li£tle/aI';  3  ikde  omnamon  i 

vnv  ’  mece°f.butter  as  b.g.asawalnut,  and  ftirring  all  one 
'■  J;  •  ,  :s  as  thlck  as  you  would  have  it,  ftir  in  fuch 

pieced/ Wte°r  hP"’  T"  ‘"t0  >'0Ur  di(h>  a“d  flick 

p.ttes  ot  butter  here  and  there,  bend  it  to  table  hot.  - 

i  o  mare  ha  fly  Fritters . 

I AKE  a  ftew-pan,  put  in  fome  butter,  and  let  it  be  hot-  m 
be  mean  t, me  take  half  a  pint  of  all-ale  not  bitter  a  n  d  ft  'r  n 
ome  flour  by  degrees  in  a  little  of  the  ale  ;  Putin  a  few  fu  " 

fooonful  TTtTP  ^ tfaem  Up  1uick>  and  drop  a  large 
lUck  tomlr  .  0VCr  the  pan*  Take  care  they  do  not  - 

“  "  ’  tu,nlhem  Wlth  an  egg-fli ce,  and  when  they 

arc 
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are  of  a  fine  brown,  lay  them  in  adifli,  and  throw  fome  fugar 
over  them.  Garnifh  with  orange  cot  into  quarters. 

■  To  make  fine  Fritters . 

PUT  to  half  a  pint  of  thick  cream  four  eggs  well  beaten  a 
little  brandy,  fome  nutmeg  and  ginger.  Make  this  into  a  thick 
batter  with  dour,  and  your  apples  muft  be  golden  pippins  pared 
and  chopped  with  a  knife  ;  mix  all  together,  and  fry  them  in 

butter.  At  any  time  you  may  make  an  alteration  in  the  fritters 
with  currants. 

Another  Way . 

DRY  fome  of  the  fined  flour  well  before  the  fire  :  mix  it 
with  a  quart  of  new-milk,  not  too  thick,  fix  or  eight  ego-s  a 
little  nutmeg,  a  little  mace,  a  little  fait,  and  a  quarter  ofTpint 
of  iacK;  or  ale.  or  a  glafs  of  brandy.  Beat  them  well  together, 
then  make  them  pretty  thick  with  pippins,  and  fry  them  dry.  * 

To  make  Apple-Fritters . 

BEAT  the  yolks  of  eight  eggs,  the  whites  of  four  well  to¬ 
gether,  and  Brain  them  into  a  pan  :  then  take  a  quart  of  cream, 
make  it  as  hot  as  you  can  bear  your  finger  in  it,  then  put  to  it 
a  quarter  of  a  pint  of  fack,  three  quarters  of  a  pint  of  ale,  and 
make  a  poffa  of  it.  When  it  is  cool,  put  it  to  your  "eggs, 
beating  it  well  together  ;  then  put  in  nutmeg,  ginger,  lilt 
and  flour  to  your  liking.  Your  batter  fibould  be  pretty  thick, 
then  put  in  pippins  Diced  or  feraped,  and  fry  them  in  a  good  deal 
of  butter  quick. 

To  make  Cur  A  Fritters* 

HAVING  a  handful  of  curds  and  a  handful  of  flour,  and 
ten  eggs  well  beaten  and  Brained, jforne  fugar,  cloves,  mace,  and 
nutmeg  beat,  a  little  iaftron  ;  Bir  all  well  together,  and  fry 
them  quick,  and  of  a  fine  light  brown. 

To  make  Fritters -Royal. 

T  A  iv E  a  quart  of  new-milk,  put  it  into  a  fkillet  or  fauce- 
po/n,  a n d  as  the  milk  boils  up,  pour  in  a  pint  of  fack,  let  it  boil 
up,  tnen  take  it  oh  ,  and  let  it  Band  five  or  fix  minutes,  then 
fkim  off  all  the  curd,  and  put  it  into  a  bafon;  beat  it  up  well 
with^  fix  eggs,  feafon  it  with  nutmeg,  then  beat  it  with  a 
whifk,  add  flour  to  make  it  as  thick  as  batter  ufually  is,  put 
in  fome  fine  fugar,  and  fry  them  quick. 


To 
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T.0  make  Skirret- Fritters . 

TAKE  a  plot  of  pulp  of  jfkirrets,  and  a  fpoonful  of  flour* 
the  yolks  of  four  eggs,  fugar  and  fpice,  make  it  into  a  thick 
batter,  and  fry  them  quick. 

To  make  White-Fritters . 

HAVING  fome  rice,  wafli  it  in  five  or  fix  feveral  wafers., 
and  dry  it  very  well  before  the  fire:  then  beat  it  in  a  morta? 
very  fine,  and  fift  it  through  alawn-fieve,  that  it  may  be  verv 
fine.  You  mud  have  at  leaf!  an  ounce  of  it,  then  put  it  into  a 
fauce-pan,  juft  wet  it  with  milk,  and  when  it  is  well  incorpo¬ 
rated  with  it,  add  to  it  another  pint  of  milk  ;  fet  the  whole 
over  a  ftove  or  a  very  flow  fire,  and  take  care  to  keep  it  al¬ 
ways  moving;  put  in  a  little  fugar,  and  fome  candied  lemon- 
peel  grated,  keep  it  over  the  fire  till  it  is  almoft  come  to  the 
thicknefs  of  a  fine  pafte,  flour  a  peal5  pour  it  on  it,  and  fpread 
it  abroad  with  a  rolling-pin.  When  it  is  quite  cold  cut  it  in¬ 
to  little  morfels,  taking  care  they  flick  not  one  to  the  other; 

your  hands,  and  roll  up  your  fritters  handfomejy,  and 
fry  them.  When  you  ferve  them  up  pour  a  little  orange-flow¬ 
er- waiei  over  them,  and  iugar.  I  hefe  make  a  pretty  fide- 
difh  i  or  are  very  pretty  to  garnifli  a  fine  difh  with,  J 


To  make  Water- Fritters* 

TAKE  a  pint  of  water,  put  into  a  fauce-pan,  a  piece  of  but- 
td  as  blS  aa  a  walnut,  a  little  fait,  and  fome  candied  lemon- 
peel  minced  very  fmall.  Make  this  boil  over  a  ftove,  then  put 
n"  two  g?°d,' handfuls  of  flour,  and  turn  it  about  by  main 
rength  till  the  water  and  flour  be  well  mixed  together  and 
none  pf  the  laft  flick  to  the  fauce-pan  s  then  takf  it  off 
ltove,  mix  m  the  yolks  of  two  eggs,  mix  them  well  together, 
continuing  to  put  m  more,  two  by  two,  till  you  have  Alfred 
m  ten  or  twelve  and  your  pafte  be  very  fine;  then  drudge  a 

FakeonY  w,th  flo“r’  and  dipping  your  hand  into  the -flour, 
akeout  youi  pafte  bit  by  bit,  and  lay  it  on  a  peal.  When  it 

has  lain  a  little  while  roll  it,  and  cut  it  into  little  pieces,  tak- 

Ve  f!rnat  Care  that 'V  ft,ck  "0t  0ne  t0  another>  fry  them  of  a 
fugar1  allYveF  *  ^ ^  oranSe-flow«-water  over  them,  and 

To  make  Syringed-Fritters. 

of  qn  as°w  a  0l  waters  an^  a  of  butter  the  hignefs 
6b?  Wltn  i0me  lemon-peel,  green  if  you  can  get  it,  rafped 

0  preferved 
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preferved  lemon-peel,  and  criiped  orange-flowers;  put  all  to¬ 
gether  in, a  ftew-pan  over  the  fire,  and  when  boiling  throw  in 
fome  fine  flour  ;  keep  it  ftirring,  put  in  by  degrees  more  flour 
till  your  batter  be  thick  enough,  take  it  off  the  fire,  then  take 
an  ounce  of  fweet-almonds,  four  bitter  ones,  pound  them  in  a 
mortar,  ftir  in  two  Naples  bifcuits  crumbled,  two  eggs  beat ; 
ftir  all  together,  and, more  eggs  till  your  batter  be  thin  enough 
to  be  fyringed.  Fill  your  fyringe,  your  butter  being  hot,  fy- 
ringe  your  fritters  in  it,  to  make  it  of  a  true  lover’s- knot,  and 
being  well  coloured,  ferve  them  up  for  a  fide-difh. 

At  another  time,  you  may  rub  a  fheet  of  paper  with  butter, 
over  which  you  may  fyringe  your  fritters,  and  make  them  in 
what  fhape  you  pleafe.  Y our  butter  being  hot,  turn  the  paper 
upfide  down  over  it,  and  your  fritters  will  eafily  drop  off. 

\  .When  fried  drew  them  withfugar,  and  glaze  them. 

'  t 

To  make  Vine- Leaf  Fritters . 

1  AKE  fome  of  the  fmalleft  vine-leaves  you  can  get,  and 
having  cut  off  the  great  ftalks,  put  them  in  a  difh  with  fome 
French  brandy,  green  lemon  rafped;  and  fome  fugar;  take  a 
1  g°od  handful  of  fine  flour,  mixed  with  white-wine  or  ale,  let 
your  butter  be  hot,  and  with  a  fpoon  drop  in  your  batter,  take 
great  care  they  do  not  flick  one  to  the  other;  on  each  fritter 
lay  a  leaf ;  fry  them  quick,  and  flrew  fugar  over  them,  and 
glaze  them  with  a  red-hot  fhovel. 

With  all  fritters  made  with  milk  and  eggs  you  fhould  have 
beaten  cinnamon  and  fugar  in  a  faucer,  and  either  fqueezean 
orange  over  it,  or  pour  a  giafs  of  white-wine,  and  fo  throw  fu¬ 
gar  all  over  the  dilh,  and  they  fhould  be  fried  in  a  good  deal  of 
;  fat ;  therefore  they  are  bell  fried  in  beef-dripping,  or  hop’s- 
|  Jard,  when  it  can  be  done. 

To  make  Clary  Fritters. 

TAKE  your  clary-leaves,  cut  off  the  ftalks,  dip  them  one 
by  one  in  a  batter  made  with  milk  and  flour,  your  butter  being 
hot,  fry  them  quick.  This  is  a  pretty  heartening  difh  for  a 
fick  or  weak  perfon  ;  and  comfrey-leaves  do  the  fame  way. 

To  make  Apple  Frazes. 

CTJ  F  your  apples  in  thick  flices,  and  fry  them  of  a  fine 
light  brown  ;  take  them  up,  and  Jay  them  to  drain,  keep  them 
whole  as  you  can.  and  either  pare  them  or  let  it  alone  ;  then 

M  make 
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make  a  batter  as  follows :  take  five  eggs,  leaving  out  two  whites* 
beat  them  up  with  cream  and  flour,  and  a  little  fack  ;  make  it 
the  thicknefs  of  a  pancake-batter,  pour  in  a  little  melted  butter* 
nutmeg,  and  a  little  fugar.  Let  your  batter  be  hot,  and  drop 
in  your  fritters,  and  on  every  one  lay  a  ilice  of  apple,  and  then 
more  batter  on  them.  Fry  them  of  a  fine  light  brown  ;  take 
them  up,  and  ftrew  fame  double-refined  fugar  all  over  them* 

To  make  an  Almond  Froze, 

4  -  ■"  / 

GET  a  pound  of  Jordan  almonds,  blanched,  ficeep  them  in  a 
pint  of  fweet  cream,  ten  yolks  of  eggs,  and  four  whites,  take 
out  the  almonds  and  pound  them  in  a  mortar  fine ;  then  mix 
them  again  in  the  cream  and  eggs,  put  in  fugar  and  grated 
white  bread,  ftir  them  all  together,  put  fome  frefh  butter  into 
the  pan,  let  it  be  hot  and  pour  it  in,  ftirring  it  in  the  pan,  till 
they  are  of  a  good  thicknefs  :  and  when  it  is  enough*  turn  it 
into  a  difh,  throw  fugar  over  it,  and  ferve  it  up. 

t* 

To  make  Pancakes. 

T AKE  a  quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving 
half  the  whites  out  5  mix  it  well  till  your  batter  is  of  a  fine 
thicknefs.  You  muft  obferve  to  mix  your  flour  fir  ft  with  a 
little  milk,  then  add  the  reft  by  degrees  ;  put  in  two  fjpoonfuls 
of  beaten  ginger,  a  glafs  of  brandy,  a  little  fait ;  ftir  all  toge¬ 
ther,  make  your  ftew-pan  very  clean,  put  in  a  piece  of  butter 
as  big  as  a  walnut,  then  pour  in  a  ladleful  of  batter,  wrhich 
will  make  a  pancake,  movingthe  pan  round  that  the  batter 
be  all  over  the  pan  ;  (hake  the  pan,  and  when  you  think  that 
fide  is  enough,  tols  it;  if  you  cannot,  turn  it  cleverly  ;  and 
when  both  (ides  are  done,  lay  it  in  a  d i ill  before  the  fire,  and 
fo  do  the  reft.  You  muft  take  care  they  are  dry  ,  when  you 
fend  them  to  table  ftrew  a  little  fugar  over  them. 

To  ?nake  fine  Pancakes. 

TAKE  halfapint  of  cream,  half  a  pint  of  fack,  the  yolks 
of  eighteen  eggs  beat  fine,  a  little  fait,  half  a  pound  of  fine  fa-  1 
gar,  a  little  beaten  cinnamon,  mace,  and  nutmeg;  then  put  in  1 
as  much  flour  as  will  run  thin  over  the  pan,  and  fry  them  in 
frefh  butter.  This  fort  of  pancake  will  not  be  crifp,  but  very 
good., 


* 


A  fieconcl 
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A  fiecond  Sort  of  fine  Pancakes . 

TAKE  a  pint  of  cream,  and  eight  eggs  well  beat,  a  nutmeg 
grated,  a  little  ialt,  half  a  pound  oi  good  dilh-butter  melted; 
inix  all  together,  with  as  much  flour  as  will  make  them  into  a 
thin  baiter*  fry  them  nice,  and  turn  them  on  the  back  of  a 
plate. 

A  third  Sort, 

* 

^TAKE  fix  new-laid  eggs  well  beat,  mix  them  with  a  pint 
of  cream,  a  quarter  of  a  pound  of  fugar,  fome  grated  nutmeg, 
and  as  much  flour  as  will  make  the  batter  of  a  proper  thicknefs. 
Pjy  thefe  fine  pancakes  in  fmall  pans,  and  let  your  pans  be  hot. 
You  mult  not  put  above  the  bignefs  of  a  nutmeg  of  butter  at  a 
time  into  the  pan* 

A  fourth  Sort ,  called  a  fihiire  of  Paper , 

TAKE  a  pint  of  cream,  fix  eggs,  three  fpoonfuls  of  fine 
flour,  three  of  fack,  one  of  orange-flower-water,  a  little  fugar, 
and  half  a  nutmeg  grated,  half  a  pound  of  melted  butter  aimoft 
cold  ;  mingle  all  well  together,  and  butter  the  pan  for  the  fir  ft 
pancake;  let  them  run  as  thin  as  poffible  ;  when  they  are  juft 
coloured  they  are  enough  :  and  fo  do  with  all  the  fine  pan» 
cakes. 

To  make  Rice  Pancakes . 

TAKE  a  quart  of  cream,  and  three  fpoonfuls  of  flour  of 
rice,  fet  it  on  a  flow  fire,  and  keep  it  flirring  till  it  is  thick 
as  pap.  Stir  in  half  a  pound  of  .butter,  a  nutmeg  grated; 
then  pour  it  out  into  an  earthen  pan,  and  when  it  is  cold,  ftir 
In  three  or  four  fpoonfuls  of  flour,  a  little  fait,  fome  fugar, 
nine  eggs  well  beaten  ;  mix  all  well  together,  and  fry  them 
nicely.  When  you  have  no  cream,  life  new-milk,  and  one 
fpoonfu-1  more  of  the  flour  of  rice. 

To  make  a  P apt  on  of  Apples . 

PARE  fome  apples,  take  out  the  cores,  and  put  them  into  a 
fkillet :  to  a  quart-mugful  heaped,  put  in  a  quarter  of  a  pound 
of  fugar,  and  two  fpoonfuls  of  water.  Do  them  over  a  flow 
fire,  keep  them  flirring;  add  a  little  cinnamon  ;  when  it  is 
quite  thick,  and  like  a  marmalade,  1st  it  (land  till  cool.  Beat 
up  the  yolks  of  four  or  five  eggs,  and  ftir  fn  a  handful  of  grated 
bread  and  a  quarter  of  a  pound  of  frefh  butter;  then  form  it 

M  2  into 
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into  what  (hape  you  pleafe,  and  bake  It  in  a  flow  oven,  and 
then  turn  it  upfide  down  on  a  plate,  for  a  fecond  courfe* 

To  make  Black-Caps . 

CUT  twelve  large  appl  es  in  halves,  and  take  out  the  cores, 
place  them  on  a  thin  patty-pan,  or  mazarine,  as  clofe  toge¬ 
ther  as  they  can  lie,  with  the  Rat  fide  downwards ;  fqueeze  a 
lemon  in  two  fpoonfuls  of  orange-flower-water,  and  pour  over 
them1;  Hired  fome  lemon-peel  fine,  and  throw  over  them,  and 
grate  fine  fugar  all  over.'  Set  them  in  a  quick  oven,  and  half 
an  hour  will  do  them.  When  you  fend  them  to  table,  throw 
fine  fugar  all  over  the  difh. 

C1  o  bake  Apples  whole . 

PD  T  your  apples  into  an  earthen  pan,  with  a  few  cloves,  a 
little  lemon-peel,  fome  coarfe  fugar,  a  glafs  of  red- wine  ;  put 
them  into  a  quick  oven,  and  they  will  take  an  hour  baking. 

To  flew  Pears , 

PARE  fix  pears,  and  either  quarter  them  or  do  them  whole ; 
Aey  make  a  pretty  difh  with  one  whole,  the  reft  cut  in  quar¬ 
ter;:,  and  the  cores  taken  out.  Lay  them  in  a  deep,  earthen 
pot,  with  a  few.  cloves,  a  piece  of  lemon-peel,  a  gill  of  red- 
wine,  and  a  quarter  of  a  pound  of  fine  fugar.  If  the  pears 
are  very  large,  they  will  take  half  a  pound  of  fugar,  and  half  a 
pint  of  red  wine ;  cover  them  ciofe  with  brown  paper,  and 
bake  them  till  they  are  enough.  V 

jSeive  them  hot  or  cold,  juft  as  you  like  them,  and  they 
'will  be  very  good  with  water  in  the  place  of  wine. 

To  Jlew  Pears  in  a  Sauce -Pan . 

PUT  them  into  a fauce-pan,  with  the  ingredients  as  before; 
cover  them,  and  do  them  over  a  flow  fire.  When  they  are 

enough  take  them  oil  ;  add  a  pennyworth  oi  cochineal,  bruifed 
very  fine. 

To  Jlew  Pears  purple* 

I  ARE  foui  pears,  cut  them  into  quarters,  core  them,  put 
them  into  a  ftew'pan,  with  a  quarter  of  a  pint  of  water,  a  quar¬ 
ter  or  a  pound  of  fugar,  cover  them  with  a  pewter- plate,  then 
cover  the  pan  with  the  lid,  and  do  them  over  a  flow  fire.  Look 
tu  tuv.ii  often,  ior  fea-r  of  melting  the  plate;  when  they  are 

enough* 
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enough  and  the  liquor  looks  of  a.  line  purple,  take  tEem  off, 
and- lay  them  in  your  difh  with  the  liquor;  when  colei,  ferro 
them  up  for  a  fide-difh  at  a  fecond  courfe,  or  juii  as  you  pieafs# 

To  JJsvj  Pippins  whole* 

TAKE  twelve  golden-pippins,  pare  them,  put  the  paiings 
into  a  fauce-pan  with  water  enough  to  cover  them,  a  blade  of 
mace,  two  or  three  cloves,  a  piece  of  lemon-peel,  let  them 
fimmer  till  there  is  juft  enough  to  flew  the  pippins  1%  then 
Train  it,  and  put  it  into  the  fauce-pan  agai%  with  fugar 
enough  to  make  it  like  a  fyrup;  then  put  them  in  a  preferving- 
pan,  or  clean  ftew-pan,  or  large  fauce-pan,  and  pour  the  fy- 
rup  over  them.  Let  there  be  enough  to  flew  them  in  j  when 
they  are  enough,  which  you  will  know  by  the  pippins  being 
foft,  take  them  up,  lay  them  in  a  little  difh  with  the  fyrup: 
when  cold,  fcrve  them  up  $  or  hot,  if  you  chufe  it, 

A  pretty  Made-Dijh . 

TAKE  half  a  pound  of  almonds  'blanched  and  beat  fine,  with 
a  little  rofe  or  orange-flower-water  ;  then  take  a  quart  of  fweei 
thick  cream,  and  boil  it  with  a  piece  of  cinnamon  and  mace, 
fweeten  it  with  fugar  to  your  palate,  and  mix  it  with  your 
almonds:  ftir  it  well  together,  and  drain  it  through  a  fieve. 
Let  your  cream  cool,  and  thicken  it  with  the  yolks  of  fix 
eggs;  then  garnifh  a  deep  difh,  and  lay  pafle  at  the  bottom, 
then  put  in  ihred  artichoke-bottoms,  being  firft  boiled,  upon 
that  a  little  melted  butter,  (bred  citron,  and  candied  orange  j 
fo  do  till  your  difh  is  near  full,  then  pour  in  your  cream,  and 
bake  it  without  a  lid.  When  it  is  baked,  fcrape  fugar  over  it, 
and  ferve  it  up  hot.  Half  an  hour  will  bake  it. 

To  make  Kickjhaws. 

MAKE  puff-pafte,  roll  it  thin,  and  if  you  have  any  moulds, 
work  it  upon  them,  make  them  up  with  preferred  pippins. 
You  may  fill  fome  with  goofeberries,  fome  with  rafberdes,  or 
what  you  pleafe,  then  dole  them  up,  and  either  bake  or  fry 
them  ;  throw  grated  fugar  over  them,  and  ferve  them  up. 

Plain  Perdu ,  or  Cream  Toajis . 

/ 

HAVING  two  French  rolls,  cut  them  into  dices  as  thick  as 
your  finger,  crumb  and  cruft  together,  lay  them  on  a  dilb,  put 
to  .them  a  pint  of  cream  and  half  a  pint  of  milk  $  ftrew  them 
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» over  with  beaten  cinnamon  and  fugar turn  them  frequehuy  uu 
they  are  tender,  but  take  care  not  to  break  them  ;  then  take 


them  from,  the  cream  with  the  flice,  break  four  or  five  eggs, 
turn  your  dices  of  bread  in  the  eggs,  and  fry  them  in  clarified 
butter.  Make  them  of  a  good  brown  colour,  but  not  black  $ 
fcrape  a  little  fugar  over  them.  They  may  be.ferved  for  a  fe- 
cond-courfe  diffn,  but  are  fitteft  for  fupper. 


Salma  gundy  for  a  Middh-DIJh  at  Supper » 

IN  the  top  plate  in  the  middle,  which  fhould  (land  higher 
than  the  reft,  take  a  fine  pickled-herring,  bone  it,  take  off  the 
head,  and  mince  the  reft  fine.  In  the  other  plates  round,  put 
the  following  things  :  io  one,  pare  a  cucumber  and  cut  it  very 
thin  ;  in  another,  apples  pared  and  cut  fmall  ;  in  another,  an 
onion  peeled  and  cut  fmall ;  In  archer,  two  hard  eggs  chopped 
fmall,  the  whites  in  one,  and  the  yolks  in  another  ;  pickled  gir- 
kins  in  another  cut  fmall ;  in  another,  celery  cut  fmall  j  in 
another  pickled  red-cabbage  chopped  fine  ;  take  fome  water - 
prefles  clean  waffled  and  picked,  flick  them  all  about  and  be¬ 
tween  every  plate  or  faucer,  and  throw  naftertium  flowers 
snout  1 1 j s  crefies,  /  on  mull  have  oil  and  vinegar,  and  lemon^ 
to  eat  with  it.  If  it  is  prettily  fet  out,  it  will  make  a  pretty 
figure  in  tne  middle  of  tne  table,  or  yon  may  lay  them  in  heaps 
in  a  mill,  if  you  have  not  all  thefe  ingredients,  fet  out  yonr 
plates  oi  faucers  with  juft  what  you  rancy,  and  in  the  room  of 
a  pickled  herring  you  may  mince  anchovies. 


To  make  a  Tan  fey. 

^  TAKE  ten  eggs,  creak  them  into  a  pan,  put  to  them  a  little 
fait,  beat  them  very  well,  then  put  to  them  eight  ounces  of 
loaf-iugar  heat  fine,  and  a  pint  of  the  juice  of  fpinach.'  Mix 
them  well  together,  and  ft  rain  it  into  a  quart  of  cream  ;  thAn 
grate  in  eight  ounces  of  Naples  hifcu.it  or,  white- bread,  a  nut- 
Rieg  graced,.  a  quarter  or  a  pound  of  Jordan  almonds,  beat  in 
a  mortar,  with  a  little  juice  of  tanfey  to  your  tafte  :  mix  thefe 
an  together,  put  it  into  a  flew- pan,  with  a  piece  of  butter  as 
large  as  a  pippin.  Set  it  over  a  flow  charcoal-fire,  keen  It 
itirring  till  it  is  hardened  very  well,  then  butter  a  difh  very 
well,  put  m  your  tanfey,  bake  it,  and  when  it  is  enough  turn 
it  out  on  a  pie-plate;  fqueeze  the  juice  of  an  orange  over  it, 
and  throw  fugar  all  over.  Garnifh  with  orange  cut  into  quar- 
vCio,  and  rweet-meats  cut  into  long  bits,  and  lay  all  over  its 
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Another  Way, 

TAKE  a  pint  of  cream,  and  half  a  pint  of  blanched  almonds 
boat  fine,  with  rofe  and  orange-flower- water,  Air  them  toge¬ 
ther  over  a  flow  fire ;  when  it  boils  take  it  off,  and  let  it  hand 
till  cold  ;  then  beat  in  ten  eggs,  grate  in  a  final!  nutmeg,  four 
Naples  bifcuits,  a,  little  grated  bread  9  fweeten  to  your  tafte, 
and  if  you  think  it  is  too  thick,  put  in  feme  more  cream,  the 
juice  of  fpinach  to  make  it  green  ;  fiir  it  well  together,  and 
either  fry  it  or  bake  it.  If  you  fry  it,  do  one  fide  fir  ft,  and 
then  with  a  difh  turn  the  other. 

j To  make  a  Hedge- Hog, 

TAKE  two  quarts  of  fweet  almonds  blanched,  beat  them 
well  in  a  mortar,  with  a  little  canary  and  orange-flower- wa¬ 
ter,  to  keep  them  from  oiling.  Make  them  into  a  ftifF  pafte, 
then  beat  in  the  yolks  of  twelve  eggs,  leave  out  five  of  the 
whites,  put  to  it  a  pint  of  cream,  fweeten  it  with  fugar,  put 
in  half  a  pound  of  fweet  butter  melted,  fet  it  on  a  furnace  or 
flow  fire,  and  keep  continually  ftirring  till  it  is  ftiff  enough  to 
be  made  into  the  form  of  a  hedge -hog,  then  flick  it  full  of 
blanched  almonds  flit,  and  fluck  up  like  the  briftles  of  a  hedge¬ 
hog,  then  put  it  into  a  difh.  1'a.ke  a  pint  of  cream,  and  the 
yolks  of  four' eggs  beat  up,  and  mix  With  the  cream  :  fweeten 
to  your  palate,  and  keep  them  ftirring  over  a  flow  fire  all  the 
time  till  it  is  hot,  then  pour  it  into  your  difh  round  the  hedge¬ 
hog  ;  let  it  Hand  till  it  is  cold,  and  ferve  it  up. 

Or  you  may  make  a  fine  hartfhorn-jclly,  and  pour  into  the 
difh,  which  will  look  very  pretty.  You  may  eat  wine  and 
fugar  with  it,  or  eat  it  without. 

Or  cold  cream  fweetened,  with  a  glafs  of  white-wine  in  it, 
and  the  juice  of  a  Seville  orange,  and  pour  it  into  the  difh.. 
It  will  be  pretty  for  change. 

This  is  a  pretty  fide-difh  at  a  fecond  courfe,  or  in  the  middle 
'for  fupper,  or  in  a  grand  defert,  Plump  two  currants  for  the 
eyes. 

Or  male  It  thus  for  Change, 

TAKE  two  quarts  of  Tweet-almonds  blanched,  twelve  bitter 
ones,  beat  them  in  a  marble  mortar  well  together,  with  canary1 
and,  orange-flower-water,  two  fpoonfuls  of  the  tinfture  of  faff 
iron,  two  fpoonfuls  of  the  juice  of  forrelj  beat  them  into  a  fir 
pafte,  put  in  half  a  pound  of  melted  butter,  mix  it  up  well 
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little  nutmeg  und  beaten  mace,  an  ounce  of  citron,  an  ounce 
of  orange-peel,  both  cut  fine,  mix  them  in  the  yolks  of  twelve 
eggs,  and  half  the  whites  beat  up  and  mixed  in  half  a  pint  of 
cream,  half  a  pint  of  double -refined  fugar,  and  work  it  up  all 
together.  If  it  is  not  ftiff  enongh  to  make  up  into  the  form 
you  would  have  it,  you  muft  have  a  mould  for  it ;  butter  it 
wcL,  then  put  hi  your  ingredients,  and  bake  it.  The  mould 
niuit  be  made  in  loch  a  manner,  as  to  have  the  head  peeping 
out;  when  it  comes  out  of  the  oven,  have  ready  feme  almonds 
bianched  and  flit,  and  boiled  up  in  fugar  till  brown.  Stick  it 
ail  over  with  the  almonds;  and  for  fauce,  have  red- wine  and 

*ugar  made  hot,  and -the  juice  of  an  orange.  Send  it  hot  to 
table,  for  a  firm  courie. 

You  may  leave  out  the  faffron  and  forre-I,  and  make  it  up  like 
chickens,  or  any  other  {hape  you  pleafe,  or  alter  the  fauce  to 
|0Ui<  ancy.  .  'utter,  iugar,  and  white-wine  rs  a  pretty  fauce 
for  either  baked  or  boiled,  and  you  may  make  the  fauce  of 
what  colour  you  pleafe  ;  or  put  it  into  a  mould,  with  half  a 
pound  of  currants  added  to  it;  and  boil  it  for  a  pudding. 
You  may  ufe  cochineal  in  the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with  your 
fauces:  beat  an  ounce  of  cochineal  very  fine,  put  in  a  pint  of 

^  ,ini,a  fcliet>  ,an^  a  quarter  of  an  ounce  of  roch-alum  ; 
boil  it  till  the  gooanefs  is  out,  ftrain  it  into  a  phial,  with  an 
ounce  of  fine  Iugar,  and  it  will  keep  fix  months. 

io  make  pretty  Almond  Puddings, 

fnfthh".  r^und/nd  ahaIfof  Uandied  afmonds,  beat  them 

and  a  „ua-t  '  tffin  f'”'"’  3  P°Und  of  Srated  bread’  a  pound 
nnd  i  l-mpn  ,  11  'e.u'Sa'>  a  quarter  ot  an  ounce  of  cinnamon,, 

bixed  wkhthe  l!b£f  fine\  half  B*ound  of  melted  bu«er. 

Pack  a  nit  and  kh  !  T’  ^  f°Ur  whi,es  beat  a  pint  of 
wate'r-  hail  th  f  ,a  ‘  01  '-ream,  tome  rose  or  orange-flower- 
?  the  cream,  and  tie  a  little  bag  of  faffron  and  din  in 

s™  esnr.  ,FM  ■“  t  «»»,  -Se 

then  the  rofeT--  n  „"P’  ,tb“  the  fP*ce’  ,tben  the  almonds, 

then  the  form  ^nd  ffT  beating  it  all  the  time, 

,  £a  ’  and  then  the  cream  by  degrees  keenimx  fKr 

°f  3  p0und  of  vermicelli.  Stir  all  together' 

as  you °pin  in°t'S  ^>US  T  3nf  cIean’  fi,!  them  0I>H’  half  full,  and 
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To  make  fried  ToaflsP 

TAKE  a  penny-loaf,  cut  it  into  flices  a  quarter  of  an  inch 
thick  round  ways,  toad  them,  and  then  take  a  pint  of  cream 
and  three  eggs,  half  a  pint  of  lack,  fome  nutmeg,  and  fweetened 
to  your  tafte  ;  deep  the  toads  in  it  for  three  or  four  hours,  then 
have  ready  fome  butter  hot  in  a  pan,  put  in  the  toads  and  fry 
them  brown,  lay  them  in  a  difh,  melt  a  little  butter,  and  then 
mix  what  is  left ;  if  none,  put  in  fome  wine  and  fugar,,and  pour 
over  them.  They  make  a  pretty  plate  or  fide- did!  for  fupper. 

To  flew  a  Brace  of  Carp . 

SCRAPE  them  very  clean,  then  gut  them,  wadi  them  and 
the  roes  in  a  pint  of  good  dale  beer,  to  preferve  all  the  blood, 
and  boil. the  carp,  with  a  little  fait  in  the  water. 

In  the  mean  time  drain  the  beer,  and  put  it  into  a  fauce-pan, 
with  a  pint  of  red-wine,  two  or  three  blades  of  mace,  fome 
whole  pepper,  black-. and  white,  an  onion  duck  with  cloves, 
half  a  nutmeg  bruifed,  a  bundle  of  fweet-herbs,  a  piece  of  le¬ 
mon-peel  as  big  as  a  fix- pence,  an  anchovy,  a  little  piece  of 
horfe-raddifh.  Let  thefe  boil  together  foftly  for  a  quarter  of  an 
hour,  covered  clofe;  then  drain  it,  and  add  to  it  half  the  hard 
roe  beat  to  pieces,  two  or  three  fpoonfuls  of  catchup,  a  quarter 
of  a  pound  of  frefh  butter,  and  a  fpoonful  of  mufhroom-pi  ckle, 
let  it  boil,  and  keep  dirring  it  till  the  fauce  is  thick  and  enough. 
If  it  wants  any  fait,  you  mud  put  fome  in  :  then  take  the  red  of 
the  roe,  and  beat  it  up  with  the  yolk  of  an  egg,  fame  nutmeg, 
and  a  little  lemon-peel  cut  fmall,  fry  them  in  fredi  butter  in  little 
cakes,  and  fome  piedes  of  bread  cut  three-corner-ways  and  fried 
brown.  When  the  carp  are  enough  take  them  up,  pour  your 
fauce  over  them,  lay  the  cakes  round  the  difh,  with  horfe-rad¬ 
difh  feraped  fine,  and  fried  parfley.  The  red  lay  on  the  carp, 
and  dick  the  bread  about  them,  and  lay  round  them,  then 
diced  lemon  notched,  and  lay  round  the  difh,  and  two  or  three 
pieces  on  the  carp.  Send  them  to  table  hot. 

The  boiling  of  carp  at  all  times  is  the  bed  way,  they  eat 
fatter  and  finer.  The  dewing  of  them  is  no  addition  to  the 
fauce,  and  only  hardens  the  fifh  and  fpoils  it.  If  you  would  have 
your  fauce  white,  put  in  good  fifh-broth  indead  of  beer,  and 
white-wine  in  the  room  of  red- wine.  Make  your  broth  with 
any  fort  of  frefh  fifh  you  have,  and  feafon  it  as  you  do  gravy. 

To 
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To  fry  Carp . 

FIRST  fcale  and  gut  them,  wafti  them  clean,  lay  them 
in  a  cloth  to  dry,  then  flour  them,  and  fry  them  of  a  fine 
light  brown.  Fry  fome  tdaft  cut  three-corn  er-ways,  and  the 
joes  ;  when  your  fifti  Is  done,  lay  them  on  a  coarfe  doth  to' 
drain.  Let  your  fauce  be  butter  and  anchovy,  with  the  juice 
of  lemon.  Lay  your  carp  in  the  dift,  the  foes  on  each  fide, 
and  garaifh  with  the  filed  toaft  and  lemon. 

To  bake  a  Carp. 

SCALE,  wafh,  and  clean  a  brace  of  carp  very  well.;  take 
an  earthen  pan  deep  enough  to  lie  cleverly  in,  butter  the  pan  a, 
little,  lay  in  your  carp,  fe  aloft  with  mace,  cloves,  nutmeg,  and 
Mack  and  white  pepper,  a-  bundle  of  fweetjierb's,  an  onion,  and 
anchovy;  pour  in  a  bottle  of  white-wine,  cover  it  clofe,  and  let 
them  bake  an  hour  in  a  hot  oven,  if  large;  if  final!,  a  lefs  time 
will  do  them.  When  they  are  enough,  carefully  take  them  up 
and  lay  them  in  a  difti ;  fet  it  over  hot  water  to  keep  it  hot,  and 
cover  it  clofe,  then  pour  all  the  liquor  they  were  baked  in  into  a 
fauee-pan,  let  it  boil  a  minute  or  two,  then  ftrain  it,,  and  add 
half  a  pound  of  butter  rolled  in  flour.  Let  it  boil,  keep  ftirrlng 
It,  fqiteeze  in  the  juice  of  half  a  lemon,  and  put  in  what  fait 
you  want;  pour  the  fauce  Over  the  fifli,  lay  the  roes  round,  and 
garn ifli  with  lemon.  Obferve  to  ikim  all  the  fat  off  the  liquor* 

To  fry  Tench.  ^  ^  . 

.  ^LRvlE  your  tenches,  flit  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  raife  it  up  from  the  bone,  then  cut  the 
Ikin  acrois  at  the  head  and  tail,  then  ft  rip  it  off,  and  take  out 
tlie  bone  ;  then  take  another  tench,  or  a  carp,  and  mince  the 
fkih  fmall  with  mufhrooms,  cives,  and  parfley.  Seafon  them 
with  lait,  pepper,  beaten  mace,  nutmeg,  and  a  few favoury herbs 
ininced  fmall.  Mingle  all  tbefe  well  together,  then  pound  them, 
in  a  mortar,  with  crumbs  of  bread,  as  much  as  two  eggs,  foaked 
in^crcam,  tne  yolks  of  three  or  four  eggs,  and  a  piece  of  butter. 
Tv  ben  thefe  nave  been  well  pounded,  fluff  the  tenches  with  this 
lauce  .  take  clarified  butter,  put  it  into  a  pan,  fet  it  over  the  fire, 
and  when  it  is  hot  flour  your  tenches,  and  put  them  Into  the  pan 
one  by  one,  and  fry  them  brown;  then  take  them  up,  lay  them' 
i#l1  4  coaiie  ciotn  before  the  fire  to  keep  hot.  In  the  meantime 
ail  the  gseafe and  fat  out  of  the  pan,. put  In  a  quarter  of  a 

pound 


MADE  PLAIN  AND  EASY. 


171 

pound  of  butter,  (hake  fome  flour  all  over  the  pan,  keep  ftirring 
with  a  fpoon  till  the  butter  is  a  little  brown ;  then  pour  in  half  a 
pint  of  white-wine,  ftir  it  together,  pour  in  half  a  pint  of  boiling 
water,  an  onion  ftuck  with  cloves,  a  bundle  of  fweet  herbs,  and 
two  blades  of  mace.  Cover  them  clofe,  and  let  them  few  as 
foftly  as  you  can  for  a  quarter  of  an  hour  3  then  ftrain  off  the  li¬ 
quor,  put  it  into  the  pan  again,  add  two  fpoonfuls  of  catchup, 
have  ready  an  ounce  of  truffles  or  morels  boiled  in  half  a  pine 
of  water  tender,  pour  in  truffles,  water  and  all,  into  the  pan,  a 
few  mufhrooms,  and  either  half  a  pint  of  oyfters  clean  waffled 
in  their  own  liquor,  and  the  liquor  and  all  put  into  the  pan, 
or  fome  crawfifh ;  but  then  you  muff  put  in  the  tails,  and,  after 
clean  picking  them,  boil  them  in  half  a  pint  of  water,  then 
ftrain  the  liquor,  and  put  into  the  fauce:  or  take  fome  fifh- 
nielts,  and  tofs  up  in  your  fauce.  All  this  is  as  you  fancy. 

W  hen  you  find  your  fauce  is  very  good,  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  diih, 
and  pour  the  fauce  over  them.  Garnifh  with  lemon. 

Or  you  may,  for  change,  put  in  half  a  pint  of  ftale  beer  in** 
pead  of  water.  You  may  drefs  tench  juft  as  you  do  carp. 

To  roaft  a  Cod’s- Head. 

WASH  it  very  clean,  and  fcore  it  with  a  knife,  drew  a  little 
fait  on  it,  and  lay  it  in  a  ftew«pan  before  the  fire,  with  fome- 
thing  behind  it,  that  the  fire  may  roaft  it.  All  the  water  that 
comes  from  it  the  firft  half  hour  throw  away,  then  throw  on  it 
a  little  nutmeg,  cloves,  mace  beat  fine,  and  fait ;  flour  it,  and 
bafte  it  with  butter.  Wrhen  that  has  lain  fome  time,  turn  and 
feafon  it,  and  bafte  the  other  fide  the  fame  3  turn  it  often,  then 
bafte  it  with  butter  and  crumbs  of  bread.  If  it  is  a  large  head, 
it  will  take  four  or  five  hours  baking.  Have  ready  fome  melted 
butter  with  an  anchovy,  fome  of  the  liver  of  the  fiih  boiied  and 
bruifed  tine  ;  mix  it  well  with  the  butter,  and  two  yolks  of 
eggs  beat  fine  and  mixed  with  the  butter,  then  ftrain  them 
through  a  fieve,  and  put  them  into  the  fauce-pan  again,  with  a 
few  ftirimp-s,  or  pickled  cockles,  two  fpoonfuls  of  red-wine, 
and  the  juice  of  a  lemon.  Pour  it  into  the  pan  the  head  was 
roafted  in,  and  ftir  it  all  together,  pour  it  into  the  fauce-pan, 
keep  it  ftirring,  and  let  it  boil  3  pour  it  into  a  bafon.  Gar¬ 
nifh  the  head  with  fried  fifh,  lemon,  and  fcraped  horfe-rad* 
difli.  If  you  have  a  large  tin-omq  It  will  do  better. 


THE  ART  0F  COOKERY 


IJZ 


To  boil  a  Cod’s- Head. 

SE  F  a  fifkkettle  on  the  fire,  with  water  enough  to  boil  ft., 
a  good  handful  of  fait,  a  pint  of  vinegar,  a  bundle  of  fweet 
berk,  and  a  piece  of  horfe-raddifh  ;  let  it  boil  a  quarter  of  an 
hour,  then  put  in  the  head,  and  when  you  are  fure  it  is  enough 
lift  up  the  fi fii- plate  with  the  fifn  on  it,  fet  it  acrofs  the  kettle 
to  dram,  then  lay  it  in  your  difh,  and  lay  the  liver  on  one 
fide,  Garmfh  with  lemon  and  horfe-raddifh  fcraped  •  melt 
feme  butter,  with  a  little  of  the  fifli -liquor,  an  anchovy,  oy- 
Iters,  or  Ihrimps,  or  juft  what  you  fancy. 

To  flew  Cod. 

CUT  your  cod  into  dices  an  inch  thick,  lay  them  in  the 
bottom  of  a  large  ftew-pan  ;  feafon  them  with  nutmeg,  beaten 
pepper  and  fait,,  a  bundle  of  fweet  herbs,  and  an  onion,  half  a 
pint  of  white- wine,  and  a  quarter  of  a  pint  of  water ;  cover  it 
dofe,  and  let  it  fimmer  foftly  for  five  or  fix  minutes,  then 
squeeze  in  the  juice  of  a  lemon,  put  in  a  few  oyfters  and  the 
liquor  drained,  a  piece  of  butter  as  big  as  an  egg  rolled  in  flour, 
and  a  biade  or  twb  of  mace  5  cover  it  clofe  and  let  it  slew  foftly, 
fhaking  tne  pan  often.  .When  it  is  enough,  take  out  the  fweet 

herbs  and  onion,  and  difh  it  up;  pour. the  fauce  over. it,  and 
garmfh  with  lemon.  3 

*  To  fricajey  Cod. 

GET  the  founds,  blanch  them,  then  make  them  very  clean, 
and  cut  tnem  into  hide  pieces.  If  they  be  dried  founds,  you 
“lUt  “  bod  tbem  tender.  Get  feme  of  the  roes,  blanch 

ailrrb  tb-  th.e™cIean*  fcut  them  into  round  pieces  about 
.‘1  t  with  fome  of  the  livers,  an  equal  quantity  of 
each  to  make  a  handfome  difh,  and  a  piece  of  cod  about  one 

wkh’‘  Httl^b1^ dlC'  P0t  them  'nt°  a  ftew-Pan’  feafon  them 
ith  a  little  beaten  mace,  grated  nutmeg  and  fait,  a  little 

fifo  brotf  ofF  T  ^  Oni0n>  and  a  9uarter  of  a  of 
nm-broth  or  boiling- water;  cover  them  clofe,  and  let  them 

?X*s  withTeT3 :  ft"  ?Ut  ,*  h3lf  a  pint  of  red-wine,  a  few 
ft  ke  l7e  nan  W  * P,cce  stutter  rolled  in  dour  ; 

lh  ke  he  Pan  roun<!»  and  let  them  ftew  foftly  till  they  are 

SSSrthe  E:et  h-bs  and  onion,  L  .lift  ?t  £ 

f  ead  of  rid t!em°,n;  ?•''  y°U  T*  d0  tbem  white  thus ;  ft. 

'  d  red’Wine  add  wlnte,  and  a  quarter  of  a  pint  of  cream. 


l-lfc  -  1 

IP'-'  '■■■■•  '  *  . 

i  -  MADE  PLAIN  AND  EASY.  i7j 

\  ■  * 

'  .  ■  %  ;  -  -  , 

To  bake  a  Cod's  Head. 

BUTTER  the  pan  you  intend  to  bake  it  in,  make  your  head 
very  clean,  lay  it  in  the  pan,  put  in  a  bundle  of  fweet  herbs,  an 
onion  ftuck  with  cloves,  three  or  four  blades  of  mace,  half  a 
large  fpoonful  of  black  and  white  pepper,  a  nutmeg  bruited,  a 
quart  of  water,  a  little  piece  of  lemon-peel,  and  a  little  piece 
of  horfe-raddifh.  Flour  your  head,  grate  a  little  nutmeg  over  it, 
ftick  pieces  of  butter  all  over  it,  and  throw  rafpings  all  over 
that.  Send  it  to  the  oven  to  bake;  when  it  is  enough,  take  it 
out  of  that  difhj  and  lay  it  carefully  into  the  difh  you  intend  to 
ferve  it  up  in.  Set  the  difh  over  boiling  water,  and  cover  it 
up  to  keep  it  hot.  In  the  mean  time  be  quick,  pour  all  the 
liquor  out  of  the  difh  it  was  baked  in,  into  a  fauce-pan,  fet  it  on 
\  the  lire  to  boil  three  or  four  minutes,  then  drain  it  and  put  to 
it  a  gill  of  red-wine,  two  fpoonfuls  of  catchup,  a  pint  of 
flirimps,  half  a  pint  of  cyders,  or  muflels,  liquor  and  all,  but 
lirfl  drain  it  ;  a  fpoonful  of  niufhroom-pickle,  a  quarter  of  a 
pound  of  butter  rolled  in  flour,  dir  it  all  together  till  it  is  thick 
and  boils;  then  pour  it  into  the  difh,  have  ready  fome  toad  cut 
three-corner-ways,  and  fried  crifp*  Stick  pieces  about  the  head 
and  mouth,,  and  lay  the  red  round  the  head.  Garnifli  with 
lemon  notched,  feraped  horfe-raddifh,  and  parfley  crifped  in  a 
plate  before  the  fire.  Lay  one  dice  of  lemon  on  the  head,  and 
ferve  it  up  hot.  -  • 

To  broil  Shrimp ,  Cody  Salmon ,  Whitlngy  or  Haddock, 

FLOUR  it,  and  have  a  quick  clear  fire,  fet  your  gridiron 
high,  broil  it  of  a  fine  brown,  lay  it  in  your  difh,  and  for  fauce 
have  good  melted  butter.  Take  a  lobder,  bruife  the  fpawn  in 
the  butter,  cut  the  meat  fmall,  put  all  together  into  the  melted 
butter,  make  it  hot  and  pour  it  into  your  didi,  or  into  bafons. 
Garnifli  with  horfe-raddifh  and  lemon. 


Or  Oyjler  Sauce  made  thus . 

TAKE  half  a  pint  of  oyders,  and  fimmer  them  till  they 
are  plump,  drain  the  liquor  from  them  through  a  fiev-e,  wafh 
the  oyders  very  clean,  and  beard  them  ;  put  them  in  a  dew- 
pan,  and  pour  the  liquor  over  them,  but  mind  you  do  not 
pour  the  fediment  with  the  liquor  ;  then  add  a  blade  of  mace, 
a  quarter  of  a  lemon,  a  fpoonful  of  anchovy-liquor,  and  a 
little  bit  of  horfe-raddifh,  a  little  butter  rolled  in  hour,  half  a 

6  pound 


* 
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pound  of  butter  nicely  melted,  boil  it  up  gently  for  ten  minutes  % 
then  take  out  the  horfe-raddifh,  the  mace,  and  lemon,  fqueeze 
the  juice  of  the  lemon  into  the  fauce,  tofs  it  up  a  little  5  then 
put  it  into  your  boats  or  bafons. 

Muffel-fauqe  m  ade  thus  is  very  good,  only  you  mull  put  them 
into  a  flew-pan,  and  cover  them  clofe;  firit  open,  and  fearch 
that  there  be  no  crabs  under  the  tongue. 

Or  a  fpoonful  of  walnut-pickle  in  the  butter  makes  the 
fauce  good,  on  a  fpoonful  of  either  fort  of  catchup,  or  horfe- 
laddiih-fauce. 

Melt  your  buffer,  fcrape  a  good  deal  of  horfe-raddilh  fine, 
put  it  into  the  melted  butter,  grate  half  a  nutmeg,  beat  up  the 
yolk  of  an  egg  with  one  fpoonful  of  cream,  pour  it  into  the 
butter,  keep  it  {lining  till  it  boils,  then  pour  it  directly  into 
your  bafon. 

To  drefs  little  Fijh . 

AS  to  all  forts  of  little  fifh,  fuch  as  fmelfs,  roach,  &c.  ther 
Ihould  be  fried  dry  and  of  a  line  brown,  and  nothing  but  olain 
butter.  Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with  lemon  and 
horfe-raddifli. 

And  with  all  boiled  fifb,  you  fhould  put  a  good  deal  of  fait 
and  horfe-raddifh  in  the  water,  except  mackerel,  ivith  which 
put  fait  and  mint,  parfley  and  fennel,  which  you  muff  chop  to 
put  into  the  butter ;  and  fome  love  fcalded  goofeberries  with 

them.  And  be  fure  to  boil  your  fifh  well*  but  take  great  care 
they  uo  not  break. 

'To  broil  Ad  acker  eh 

.CLEAN  them;  fplit  them  down  the  back,  feafon  them 
witn  pepper  and  ialt,  fome  mint,  parfley,  and  fennel  chopped 
very  fine,  and  flour  them;  broil  them  of  a  fine  light  brown, 
put  them  on  a  difh  and  frrainer.  Garnifh  with  parflev;  let 
your  fauce  be  fennel  and  butter  in  a  boat.' 

T 0  broil  Weavers « 

GUT  them,  and  wafh  them  dean,  dry  them  in  a  dean  doth, 
Hour,  then  broil  them,  and  have  melted  butter  in  a  cup.  They 
are  line  fiflr,  and  cut  as  firm  as  a  foal;  but  you  mud  take  care 
,not  to  hurt  yourfelf  with  the  two  lharp  bones  in  the  bead. 
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To  boll  a  Turbot . 

LAY  it  in  a  good  deal  of  fait  and  water  an  hour  or  two,  and 
if  it  is  not  quite  fweet,  fhift  your  water  five  or  fix  times  5  fird 
put  a  good  deal  of  fait  in  the  mouth  and  belly. 

in  the  mean  time  fet  on  your  fifli- kettle  with  dean  fpring 
water  and  fait,  a  little  vinegar,  and  a  piece  of  horfe-raddifhu 
When  the  water  boils,  lav  the  turbot  on  a  fifh-plate,  put  it  in¬ 
to  the  kettle,  let  it  be  well  boiled,  but  take  great  care  it  is  not 
too  much  done  5  when  enough,  take  off  the  fifh -kettle,  fet  it 
before  the  fire,  then  carefully  lift  up  the  fifh-plate,  and  fet  it 
acrofs  the  kettle  to  drain  :  in  the  mean  time  melt  a  good  deal 
of  frefh  butter,  and  bruife  in  either  the  fpawn  of  one  or  two 
lobfters,  and  the  meat  cut  final!,  with  a  fpoonfnl  of  anchovy- 
liquor  ;•  then  give  it  a  boil,  and  pour  it  into  bafons,  This  is 
the  bell:  fa'uce  ;  but  you  may  make  what  you  pleafe.  Lay  the 
fifh  in  the  difh.  Garnifli  with  fcraped  horfe-raddifh  and  lemon* 

‘  V  .  t 

To  hake  a  Turbot* 

■TAKE  a  difh  the  fize  of  your  turbot,  mb  butter  all  over  It 
thick,  throw  a  little  fait,  a  little  beaten  pepper,  and  half  a  large 
nutmeg,  fome  pariley  minced  fine  and  throw  all  over,  pour  in  a 
pint  of  white-wine,  cutoff  the  head  and  tail,  lay  the  turbot  in 
the  difh,  pour  another  pint  of  white-wine  all  over,  grate  the 
other  half  of  the  nutmeg  over  it,  and  a  little  pepper,  fame  fait 
and  chopped  pariley.  Lay  a  piece  of  butter  here  and  there  all 
over,  and  throw  a  little  flour  all  over,  and  then  a  good  many 
crumbs  of  bread.  Bake  it,  and  be  fure  that  it  is  of  a  fine  brown ; 
then  lay  it  in  your  di(h?  ftir  the  fau.ce  in  your  difh  all  together, 
pour  it  into  a  fauoe-pan,  {hake  in  a  little  flour,  let  it  boil,  then 
ftir  in  a  piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it  boil 
and  pour  it  into  bafons.  Garnifli  your  difh  with  lemon  5  and 
you  may  add  what  you  fancy  to  the  fauce,  as  fhrimps,  ancho¬ 
vies,  mufhrooms,  &c.  If  a  final!  turbot,  half  the  wine  will  do. 
It  eats  finely  thus.  Lay  k  in  .a  difh,  fkim  off  all  the  fat,  and 
pour  the  reft  over  it.  Let  it  Hand  till  cold,  and  it  is  good  with 
vinegar,  and  a  fine  difh  to  fet  out  a  cold  table. 

To  drefs  a  Jowl  of  pickled  Salmon • 

LAY  it  in  frefh  water  all  night,  then  lay  it  in  a  fi (h-pjate* 
put  it  into  a  large  ftew-pan,  feafon  it  with  a  little  whole  pep- 
jpeg,  a  blade  or  two  of  mace  tied  in  a  coarfe  muflin-rag,  a  whole 
7  onion* 
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onion,  a  nutmeg  bruifed,  a  bundle  of  fweet  herbs  and  parfley, 
a  little  lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar,  a 
pint  of  white -wine,  and  a  quarter  of  a  pound  of  frefh  butter 
rolled  in  flour ;  cover  it  clofe,  and  let  it  fimmer  over  a  flow  fire 
fora  quarter  of  an  hour,  then  carefully  take  up  your  falmon* 
and  lay  it  in  your  difh ;  fet  it  over  hot  water  and  cover  it.  In 
the  mean  time  let  your  fauce  boil  till  it  is  thick  and  good. 
Take  out  the  fpice,  onion,  and  fweet  herbs,!  and  pour  it  over 
the  fifh.  Garnifh  with  lemon. 


To  broil  Salmon. 


CUT  frefh  falmon  into  thick  pieces,  flour  them  and  broil 
them,  lay  them  in  your  difh,  and  have  plain  melted  butter  in 
a  cup. 

/ 

Baked  Salmon, 

TAKE  a  little  piece  cut  intoflices  about  an  inch  thick,  but* 
ter  the  difli  that  you  would  ferve  it  to  table  on,  lay  the  dices 
in  the  difh,  take  off  the  fkin,  make  a  force-meat  thu§ :  take 
the  flefh  of  an  eel,  the  flefh  of  a  falmon,  an  ecjual  quantity, 
be«t  in  a  mortar,  feafon  it  with  beaten  pepper,  fait,  nutmeg*, 
two  or  three  cloves,  fome  parfley,  a  few  mu  (brooms,  a  piece  of 
butter,  and  ten  or  a  dozen  coriander-feeds,  beat  fine.  1  Beat  all 
together,  boil  the  crumb  of  a  halfpenny-roll  in  milk,  beat  up  four 
eggs,  ftir  it  together  till  it  is  thick,  let  it  cool  and  mix  it  well 
together  with  the  reft ;  then  mix  all  togefcherwith  four  raw  eg^s  * 
on  every  fliee  lay  this  force-meat  all  over,  pour  a  very  little 
melted  butter  over  them,  and  a  few  crumbs  of  bread,  lay  a  cruft: 
round  the  edge  of  the  difh,  and  flick  oyfters  round  upon  it. 
Bake  it  in  an  oven,  and  when  it  is  of  a  very  fine  brown  ferve 
it  up  ;  pour  a  little  plain  butter  (with  a  little  red-wine  in  it), 
into  the  difh,  and  the  juice  of  a  lemon  :  or  you  mav  bake  it  in 

C  ^  ar,<?  *^en  u  13  enougb  %  the  dices  into  another 
.  1# .  P°uF,the  butter  and  wine  into  the  difh  it  was  baked  in, 
give  it  a  boil,  and  pour  it  into  the  difli.  Garnifh  with  lemon, 

1  nis  is  a  fine  dun.  Squeeze  the  juice  of  a  lemon  in. 


To  broil  Mackerel  whole . 

CUT  off  their  heads,  gut  them,  wafh  them  dean,  pullout 
the  roe  at  the  neck-end,  boil  it  in  a  little  water,  then  bruife  it 
with  a  fpoon,  beat  up  the  yolk  of  an  egg,  with  a  little  nutmeg, 
a  nttle  lemon-peel  cut  fine,  a  little  thyme,  fome  parfley  boiled 
c  itPPv*  ■  bne,  a  little  pepper  and  fait,  a  few  crumbs  of 

bread : 


made  plain  and  easy.  r;7 

Bread :  mix  all  well  together,  and  fill  the  mackerel ;  flour  it 
,  well,  a  ad  broil  it  nicely.  Let  your  fauce  be  plain  butter,  with 
a  little  catchup  or  walnut-pickle. 

c  To  broil  Herrings . 

&CALE  them,  gut  them,  cut  oft  their  heads,  wafli  thenl 
clean,  dry  them  in  a  cloth,  flour  them  and  broil  them  ;  take 
the  heads  and  mafh  them,  boil  them  in  fmall-beer  or  ale",  with 
a  little  whole  pepper  and  onion.  Let  it  boil  a  quarter  of  an 
hour,  then  drain  it ;  thicken  it  with  buttet  and  flour,  and  a 
goon  deal  of  muftard.  Lay  the  iifh  in  the  difh,  and  pour  the 
fauce  into  a  bafon,  or  plain  melted  butter  and  milliard. 

To  fry  Herrings . 

CLEAN  them  as  above,  fry  them  in  butter;  have  ready  a 
good  many  onions  peeled  and  cut  thin  ;  fry  them  of  a  light 
brown  with  the  herrings  ;  lay  the  herrings  in  your  difh,  and 
the  onions  round,^ butter  and  muftard  in  a  cup. '  You  muff  do 
them  with  a  quick  fire. 

To  drefs  Herrings  and  Cabbage . 

BOIL  your  cabbage  tender,  then  put  it  into  a  fauce-pan* 
ana  chop  it  with  a  tpoon;  put  in  a  good  piece  of  butter,  let  it 
ftew,  ftirring  left  it  fhould  burn.  Take  feme  red -"herrings,  and 
fplit  them  open,  and  toait  them  before  the  fire  till  they  are 
not  mrough.  Lay  the  cabbage  in  a  difh,  and  lay  the  herrinr 
on  it,  and  fend  it  to  table  hot.  ° 

Or  pick  your  herring  from  the  bones,  and  throw  all  over 
your  caboage.  Have  ready  a  hot  iron,  and  juft  hold  it  over 
the  oening  to  make  it  hot,  and  fend  it  away  quick. 

To  make  PVater-Sakey.  , 

TAKA  fome  of  the  fmaileft  plaice  or  flounders  you  can  get, 
wafli  them  clean,  cut  the  fins  clofe,  put  them  into  a  frew-pan, 
with  juft  waiei  enough  to  boil  them,  a  little  fait,  and  a  bunch 
of  parfley;  when  they  are  enough  fend  them  to  table  in  a  foup- 
difh,  with  the  liquor  to  keep  them  hot.  Have  parfley  and  but¬ 
ter  in  a  cup. 

,  To  Jlew  Eels . 

SKIN,  gut,  and  wafh  them  very  clean  in  fix  or  eight  waters, 
to  wafli  away  all  the  fand  3  then  cut  them  in  pieces,  about  as 

N  long 
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long  as  your  finger,  put  juft  water  enough  for  fauce,  put  in  a 
fmail  onion  ftuck  with  cloves,  a  little  bundle  of  fweet  herbs,  a 
blade  or  two  of  mace,  and  fome  whole  pepper  in  a  thin  muf- 
lin-rag.  Cover  it  clofe,  and  let  them  dew  very  foftly. 

Look  at  them  now  and  then,  put  in  a  little  piece  of  butter 
rolled  in  Sour,  and  a  little  chopped  parfley.  When  you  find 
they  are  quite  tender  and  well  done,  take  out  the  onion,  fpice, 
and  fweet  herbs.  Put  in  fait  enough  to  feafon  it.  Then  difh 
them  up  with  the  fauce. 

To  Jlew  Eels  with  Broth. 

.CLEANSE  your  eels  as  above,  put  them  into  a  fauee-pan 
with  a  blade  or  two  of  mace  and  a  cruft  of  bread.  Put  juft 
water  enough  to  cover  them  clofe,  and  let  them  ftewveryfoft- 
ly>  wben  they  are  enough,  difh  them  up  with  the  broth,  and 
have  a  little  plain  melted  butter  and  parfley  in  a  cup  to  eat 
the  eels  with.  I  he  broth  will  be  very  good,  and  it  is  fit  for 
weakly  and  confumptive  conftitutions. 


To  drefs  a  Pike. 

it,  cleanfe  it,  and  make  it  very  clean,  then  turn  it 
round  with  the  tail  in  the  mouth,  lay  it  in  a  little  difh,  cut 
toafts  three-corner-ways,  fill  the  middle  with  them,  hour  it 
and  flick  pieces  of  butter  all  over  ;  then  throw  a  little  more 
flour,  and  fend  it  to  the  oven  to  bake  :  or  it  will  do  better  in  a 
tin-oven  before  the  lire,  as  you  can  then  bafte  it  as  you  will. 
When  it  is  done  lay  it  in  your  difh,  and  have  ready  melted 
butter,  with  an  anchovy  diflblved  in  it,  and  a  few  oyfters  or 
fenmps  i  and  if  there  is  any  liquor  in  the  difh  it  was  baked  in, 
ada  it  to  the  fauce,  and  put  in  juft  what  you  fancy.  Pour  your 
fauce  into  the  difh.  Garni fh  it  with  toaft  about"  the  fifli,  "and 
lemon  about  the  difh.  You  fhould  have  a  pudding  in  the 
belly,  made  thus:  take  grated  bread,  two  hard  eggs  chopped 
fine,  half  a  nutmeg  grated,  a  little  lemon-peel  cut  fine,  and 
either  the  roe  or  liver,  or  both,  if  any,  chopped  fine  5  and  if 
you  nave  none,  get  eitner  the  piece  of  the  liver  of  a  cod,  or  the 
toe  c  any  tan,  mix  them  all  together  with  a  raw  egg  and  a 
good  piece  of  butter.  Roll  it  up,  and  put  it  into  fhe  fifb/s 
beiiy  before  you  bake  it.  A  haddock  done  this  way  eats  very 
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To  broil  Haddocks ,  when  they  are  in  high  Seafon* 

SCALE  them,  gut  and  wafh  them  clean  ;  do  not  rip  open 
£heir  bellies,  but  take  the  guts  out  with  the  gills;  dry  them  in 
a  clean  cloth  very  well :  if  there  be  any  roe  or  liver,  take  it 
out,  but  put  it  in  again  ;  flour  them  well,  and  have  a  clear 
good  lire.  Let  your  gridiron  be  hot  and  clean,  lay  them  on, 
turn  them  quick  two  or  three  times  for  fear  of  flicking  ;  then 
let  one  fide  be  enough,  and  turn  the  other  fide.  When  that 
is  done,  lay  them  in  a  difh,  and  have  plain  butter  in  a  cup, 
or  anchovy  and  butter. 

They  eat  finely  failed  a  day  or  two  before  you  drefs  them, 
and  hung  up  to  dry,  01;  boiled  with  egg-fauce.  Newcaftle  is  * 
a  famous  place  for  faked  haddocks.  They  come  in  barrels, 
and  keep  a  great  while. 

To  broil  Cod-Sounds . 

YOU  muft  firff  lay  them  in  hot  water  a  few  minutes  ;  take 
them  out  and  rub  them  well  with  fait,  to  take  off  the  fkin  and 
black  dirt,  then  they  will  look  white,  then  put  them  in  water, 
and  give  them  a  boil.  Take  them  out  and  flour  them  well, 
pepper  and  fait  them,  and  broil  them.  When  they  are 
enough,  lay  them  in  your  difh,  and  pour  melted  butter  and 
muftard  into  the  difh.  Broil  them  whole. 

To  fricafey  Cod- Sounds* 

CLEAN  them  very  well,  as  above,  then  cut  them  into  little 
pretty  pieces,  boil  them  tender  in  milk  and  water,  then  throw 
them  into  a  cullender  to  drain,  pour  them  into  a  clean  fauce® 
pan,  feafon  them  with  a  little  beaten  mace  and  grated  nutmeg, 
and  a  very  little  fait ;  pour  to  them  juft  cream  enough  for 
fauce  and  a  good  piece  of  butter  rolled  in  flour,  keep  fnaking 
your  fauce-pan  round  all  the  time,  till  it  is  thick  enough  £ 
then  difh  it  up,  and  garnifh  with  lemon. 

To  drefs  Salmon  au  Court- Bouillon* 

AFTER  having  wafhed  and  made  your  falmon  very  clean* 
fcore  the  fide  pretty  deep,  that  it  may  take  the  feafoning;  take 
a  quarter  of  art  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves* 
a  nutmeg,  dry  them  and  beat  them  fine,  a  quarter  of  an  ounce 
of  black-pepper  beat  fine,  and  an  ounce  of  fait.  Lay  the  falmon 
in  a  napkin,  feafon  it  well  with  this  fpice*  cut  feme  lemon® 
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peel  fine,  and  parlley,  throw  all  over,  and  in  the  notches  put 
about  a  pound  of  frefh  butter  rolled  in  flour,  roll  it  up  tight  in 
the  napkin, _  and  bind  it  about  with  packthread.  Put  ft  m  a 
fi fli-kettle,  juft  big  enough  to  hold  it,  pour  in  a  quart  of  white- 
wine,  a  quart  of  vinegar,  and  as  much  water  as  will  juft  boil  it. 

oei  it  over  a  quick  fire,  cover  it  clofe ;  when  it  is  enough, 
which  you  muft  judge  by  the  bignefi  of  your  falmon,  fet  it  over 
a  ftove  to  flew  t,H  you  are  ready.  Then  have  a  clean  napkin 
foiued  in,  the  difh  it  is  to  lay  m,  turn  it  out  of  the  napkin  it 
was  boiled  m,  on  the  other  napkin.  Garnifh  the  difh  with  a 
gooa  deal  of  parfley  crifped  before  the  fire. 

For  fauce  have  nothing,  but  plain  butter  in  a  cup,  or  horfe- 
raudifh  and  vinegar.  Serve  it  up  for  a  firft  courfe. 

To  drefs  Salmon  a  la  Braife. 

I  AKE  a  fine  large  piece  of  falmon,  or  a  large  falmon-trou! ; 
make  a  pudding  thus  ;  take  a  large  eel,  make  it  clean,  flit  it 
open,  take  out  the  bone,  and  take  all  the  meat  dean  from  the 
bone,  chop  it  cue,  with  two  anchovies,  a  little  lemon-peel  cut 
fine,  a  little  pepper,  and  a  grated  nutmeg  with  parfley  chop- 
’  anu  a  very  litne  bit  of  thyme,  a  few  crumbs  of'  bread, 
ue  yolk  of  an  hard  egg  chopped  fine  ;  roll  it  ud  in  a  piece  of 
butter,  and  put  it  into  the  belly  of  the  fifh,  few  it  up,  lav  it 
m  an  oval  ftew-pan,  or  little  kettle  that  will  juft  hold  it,  take 
half  a  pouna  of  .refh  butter,  put  it  into  a  fauce-pan.  when  it 
is  melted  ftiake  m  a  handful  of  flour,  ftir  it  till  Vis  a  little 
brown,  then  pour  to  it  a  pint  of  fifh-broth,  ftir  it  together’ 
pout  it  10  the  lift,  with  a  bottle  of  white-wine.  Seafon  It  with 
is...  to  your  palate,  put  fome  mace,  cloves,  and  whole-pepper 
mto  a  coarfe  rnuflin  rag,  tie  it,  put  to  the  fifh  an  onion,  Td 

ve  v  foftlTole  01  flWeetfiherbs'  Cover  iE  dofe>  and  let  it  flew 
nick!  H  n  r0W„hre>  put  in  kms  freih  nmfhrooms,  or 

f‘n  V  ,"2  cut  trU>  3n  °UnCe  of  truffles  morels  cut 

1 7 ,  £  hem  3rl  ftenr  t0Sether  ;  when  it  is  enough,  take  ud 
your  falmon  carefully,  lav  ir  in  xmnr  A’ru  j  °  \ 

1  fcrve  fturphntW!tTrra-Ped  borfe-raddift  lemon  notch- 
’  ne  n  lIp  hot-  1  his  is  a  fine  difh  for  a  firft  courfe. 

Salmon  hi  Cafes. 

inStl1 * * *™0"  into  little  pieces,  fuch  as  will  lay  rolled 
me’-  hf, n!  PaPr!i'  S“fon  k  with  Pepper,  fait,  and  nut- 

nmhiiict  1C  “  e,°f  *e  p?per  wel!>  fold  the  paper  fo  as 

S  tan  tome  out’ tlxn  %  them  on  a  tin-plate  to  be  baked, 

pour 
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pour  a  little  melted  butter  oyer  the  papers,  and  then  crunjbs  of 
read  a!,  over  them.  Do  not  let  your  oven  be  too  hot,  for  fear 
of  burning  the  paper.  A  tin  oven  before  the  fire  does  beft. 
when  you  think  they  are  enough,  ferve  them  up  juft  as  they 
sic.  i  here  will  os  fauce  enough  in  the  papers. 


.  To  drefs  Flat  Fijh, 

dreffing  an  forts  of  flat-fifh,  take  great  care  in  the  boilino* 
ox  them  ;  be  lure  to  have  them  enough,  hut  do  not  let  them  be 
broke  j  mind  to  put  a  good  deal  of  fait  in,  and  horfe-raddifh  in 
tjie  water,  let  your  fifh  be  well  drained,  and  mind  to  cut  the 
n ns  off.  \N  hen  you  fry  them,  let  them  be  well  drained  in  a 
ciot.n,  and  floured,  and  fry  them  of  a  fine  light  brown,  either 
m  oil  or  butter.  If  there  be  any  water  in  your  diih  with  the 
boiled  nfii,  take  it  out  with  a  fpunge.  As  to  vour  fried  fifij, 
a  coarie  cxoth  is  tne  beft  thing  to  dram  it  on. 


To  drefs  Salt-Fijh. 

OLD  ling,  which  is  the  beft  fort  of  falt-fifli,  lay  in  water 
twelve  hours,  then  lay  it  twelve  hours  on  a  board,  and  then 
twelve  more  in  water.  When  you  boil  it,  put  it  into  the  water 
cold,  n.  it  is  good,  it  will  take  about  fifteen  minutes  boiling 
xoftly.  Boil  parfnips  very  tender,  ferape  them,  and  put  them 
into  a,  la uc e-pan,  put,  to  them  fome  milk,  ftir  them  till  thick, 
tnen  ftif  m  a  good  piece  of  butter,  and  a  little  fait;  when  they 
are  enough  lay  them  in  a  plate,  the  fifh  by  itfelf  dry,  and  but™ 
ter,  and  hard  eggs  chopped  in  a  bafon. 

ixs  to  water-cod,  that  need  only  be  boiled  and  well  fkimmed. 

,  .oCGtch  b^docks  you  mu  ft  lay  in  water  all  night.  You  may 
hon  or  broil  them.  If  you  broil,  you  muftfplit  them  in  two/ 

I  ot:  may  garniih  your  difhes  with  hard  eggs  and  parfnips. 

To  drefs  Lampreys . 

"T  jriiL  beft  of  this  fort  of  fifh  are  taken  in  the  river  Severny 
and,  when  they  are  in  feafon,  the  fifh  mongers  and  others  in 
.London  have  them  from  Gloticefter.  But  if  you  are  where  they 
aie  to  be  had  frefh,  you  may  drefs  them  as  you  pleafe. 


To  fry  Lampreys. 

BLEED  them  and  fave  the  blood,  then  wafti  them  in  hot 
water  to  take  oft  the  ftime,  and  cut  them  to  pieces.  Fry  them, 
in  a  little  frefh  butter  not  quite  enough,  pour  out  the  fat,  put  in 

N  3  a  little 
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a  little  white-wine,  give  the  pan  a  (hake  round,  feafon  it  with 
whole  pepper,  nutmeg,  fait,  fweet  herbs  and  a  bay-leaf,  put  in 
a  few  capers,  a  good  piece  of  butter  rolled  up  in  flour,  and  the 
blood;  give  the  pan  a  fhake  round  often,  and  cover  them  clofe. 
When  you  think  they  are  enough  take  them  out,  (train  the 
fauce,  then  give  them  a  boil  quick,  fqueeze  in  a  little  lemon 
and  pour  over  thefifh.  Garnifh  with  lemon,  and  drefs  them 
juft  what  way  you  fancy. 


To  pitchcock  Eels. 


TAKE  a  large  eel,  and  fcour  it  well  with  fait  to  clean  off 
all  the  flimc  ;  then  flit  it  down  the  back,  take  out  the  bone, 
and  cut  it  in  three  or  four  pieces  ;  take  the  yolk  of  an  egg  and 
put  over  the  in  fide,  fprinkle  crumbs  of  bread,  with  Torne 
fweet  herbs  and  parfley  chopped  very  fine; -a  little  nutmeg 
grated,  and  fome  pepper  and  fait,  mixed  all  together;  then  put 
it  on  a  gridiron  over  a  clear  fire,  broil  it  of  a  fine  light  brown, 
difh  it  up,  and  garnifh  with  raw  parfley  and  horfe- raddifh  ; 
or  put  a  boiled  eel  in  the  middle,  and  the  pitchcocked 'round*. 
Garnifh  as  above,  with  anchovy-fauce,  and  parfley  and  butter, 
In  a  boat. 

To  fry  Eds. 

MAKE  them  very  clean,  cut  them  into  pieces’  feafon  them 
with  pepper  and  fait,  flour  them  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  "the  juice  of  lemon.  Be 

fure  they  be  well  drained  from  the  fat  before  you  lay  them  in  the 
ciifh. 


To  broil  Eds . 

TAKE  a  large  eel,  lkin  it  and  make  it  clean.  Open  the 
beuy,  cut  it  m  four  pieces ;  take  the  tail  end,  ftrip  off  the  flefli. 
beat  it  in  a  mortar,  leafon  it  with  a  little  beaten  mace,  a  little 
grated  nutmeg,  pepper,  and  fait,  a  little  parfley  and  thyme, 
a  little  lemon-peel,  an  equal  quantity  of  crumbs  of  bread,  roll 
it  in  a  little  piece  of  butter;  then  mix  it  again  with  the  yolk  of 
an  egg,  roll  it  up  again,  and  fill  the  three  pieces  of  belly  with 
st.  Cut  the  fkin  of  the  eel,  wrap  the  pieces  in,  and  few  up 
the  fkin.  Broil  them  well,  have  butter  and  an  anchovy  for 
lauce,  with  the  juice  of  lemon. 


To  farce  Eels  with  White  Sauce. 

SKIN  and  clean  your  eels  well,  pick  off  all  the  flefli  clean 
,rom  the  bone>  which  you  jnuft  leave  whole  to  the  head.  Take 

the 
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the  fiefh,  cut  it  fmall  and  beat  it  in  a  mortar;  then  take  half  the 
quantity  of  crumbs  of  bread*  beat  it  with  the  nfh,  feafon  it  with 
nutmeg  and  beaten  pepper,  an  anchovy,  a  good  deal  of  parfiey 
chopped  fine,  a  few  truffles  boiled  tender  in  a  very  little  water, 
chop  them  fine,  put  them  into  the  mortar  with  the  liquor  and 
a  few  mufhrooms:  beat  it  well  together,  mix  in  a  little  cream,' 
then  take  it  out  and  mix  it  well  together  in  your  hand,  lay  it 
round  the  bone  in  the  fhape  of  the  eel,  lay  it  on  a  buttered  pan, 
drudge  it  well  with  fine  crumbs  of  bread,  and  bake  it.  When 
it  is  done,  lay  it  carefully  in  your  difh ;  have  ready  half  a  pint  of 
cream,  a  quarter  of  a  pound  of  frefn  butter,  dir  it  one  way  till 

it  is  thick,  pour  it  over  your  eels,  and  garnifh  with  lemon, 

\ 

To  drefs  Eels  with  Brown  Sauce, 

SKIN  and  clean  a  large  eel  very  well,  cut  it  in  pieces,  put  it 
into  a  fauce-pan  or  dew-pan,  put  to  it  a  quarter  of  a  pint  of  wa¬ 
ter,  a  bundle  of  fweet  herbs,  an  onion,  fome  whole  pepper,  a 
blade  of  mace,  and  a  little  fait.  Cover  it  clofe,  and  when  it  be¬ 
gins  to  fimmer,  put  in  a  gill  of  red-wine,  a  fpoonful  of  mufh- 
room- pickle,  a  piece  of  butter  as  big  as  a  walnut  rolled  in  flour  : 
cover  it  clofe,  and  let  it  dew  till  it  is  enough,  -which  you  will 
know  by  the  eel  being  very  tender.  Take  up  your  eel,  lay  it 
in  a  difh,  drain  your  fauce,  give  it  a  boil  quick,  and  pour  it  over 
your  fifh.  You  mull  make  fauce  according  to  the  iargenefscf 
your  eel,  more  or  lefs,  Garnifh  with  lemon* 

To  roajl  a  Piece  of  frejh  Sturgeon, 

GET  a  piece  of  frefh  fturgeon  of  about  eight  or  ten  pounds, 
let  it  lay  in  water  and  fait  fix  or  eight  hours,  with  its  fcales  on  ; 
then  fallen  it  on  the  fpit,  and  bade  it  well  with  butter  for  a 
quarter  of  an  hour,  then  with  a  little  flour,  grate  a  nutmeg  all 
over  it,  a  little  mace  and  pepper  beaten  fine,  and  fait  thrown 
over  it,  and  a  few  fweet  herbs  dried  and  powdereci  fine,/  and 
then  crumbs  of  bread  ;  then  keep  bailing  a  little*  and  drudg¬ 
ing  with  crumbs  of  bread,  and  with  what  falls  from  it  till  it 
is  enough.  In  the  mean  time  prepare  this  fauce:  take  a  pint 
of  water,  an  anchovy,  a  little  piece  of  lemon-peel,  an  onion,  a 
bundle  of  fweet  herbs,  mace,  cloves^  whole  pepper,  black 
and  white,  a  little  piece  of  horfe-raddifb  §  cover  it  clofe,  let 
it  boil  a  quarter  of  an  hour,  then  drain  it,  put  it  into  thelauce- 
pan  again,  pour  in  a  pint  of  white-wine,  about  a  dosen  oy- 
ders  and  the  liquor,  two  fpoonfuls  of  catchup,  two  of  walnut- 
pickle,  the  infide  of  a  crab  bruifed  fine3  or  lobfter,  fhrimps, 
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or  prawns,  a  good  piece  of  butter  rolled  in  Hour,  a  fpoonfui  of 
mufhroom -pickle,  or  juice  of  lemon.  Boil  it  all  together? 
when  your  fifli  is  enough,  lay  it  in  your  difli,  and  pour  the 
fauce  over  it.  Garnifti  with  fried  toafts  and  lemon. 


To  roafl  a  Fillet  or  .Collar  of  Sturgeon. 

TAKE  a  piece  of  frefb  Burgeon,  fcale  it,  gut  it,  takeout 
the  bones  and  cut  it  in  lengths  about  feven  or  eight  inches;  then 
provide  forne  fhrimps  and  oyfiers  chopped  fmall,  an  equal 
quantity  of  crumbs  of  bread,  and  a  little  lemon-peel  grated, 
fome  nutmeg,  a  little  beaten  mace,  a  little  pepper  and  chop¬ 
ped  parfley,  a  few  fweet  herbs,  an  anchovy,  mix  it  together  ; 
when  it  is  done,  butter  one  fide  of  your  fifli,  and  Brew  fome 
of  your  mixture  upon  it ;  then  begin  to  roll  it  up  as  clofe  as 
poffible,  and  when  the  firfi  piece  is  rolled  up,  roll  upon  that 
another,  prepared  in  the  fame  manner,  and  bind  it  round  with 
a  narrow  fillet,  leaving  as  much  of  the  fifli  apparent  as  may 
be  5  but  you  mu  ft  mind  that  the  roll  is  not  above  four  inches 
and  a  half  thick,  or  elfe  one  part  will  be  done  before  the  in- 
fide  is  warm  ;  therefore  we  often  parboil  the  infide  roll  before 
we  roll  it.  "When  it  is  enough,  lay  it  in  your  difh*  and  pre¬ 
pare  fauce  as  above.  Garnifh  with  lemon. 


t 

To  boil  Sturgeon. ' 

*  y°m  burgeon,  and  prepare  as  much  liquor  as  wil| 

jult  bod  it.'  To  two  quarts  of  water,  a  pint  of  vinegar,  a  flick 
of  t)0i  ie~i  actGifh,  two  or  three  bits  of  lemon-peel,  fome  whole 
pepper,  a  bay-leaf,  .add  a  fmall  handful  of  fait  Boil  your  fifli 
in  this,  and  ferve  it  with  the  following  fauce  :  melt  a  pound 
0i  butify  bifiolve  an  .anchovy  in  it,  put  in  a  blade  or  two  of 
mace,  bruile  the  body  of  a  crab  in  the  butter,  a  few  fhrimps 
or  Craw-Mi,  a  little  catchup,  a  little  lemon-juice;  give  it  a 
bod  drain  your  fifli  well,,  and  lay  it  in  your  difh.  Garnifh 
With  fried  oyfters,  fliced  lemon,  and  feraped  horfe-raddifh  5 

^orbTkehA  lnt°  b0atS  0r  'm{onS-  50  you  frr  «,  ragoo 

‘  ’  l- 

To  crimp  Cod  the  Dutch  Way. 

3  T  of  pump-water  and  a  pound  of  fait,  mix 
nC  wel1  together  ;  take  your  cod  whilft  alive,  and  cut  it  ire 
dftf  °f  e  Joeh  and  a  half  thick,  throw  it  into  the  fait  and 
„  f  ,half  an  houri  the“  take  it  out  and  dry  it  well  with 
-  ‘can  ti0lh>  flour  11  and  broil  it ;  or  have  a  ftew-pan  with 

fome. 
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fome  pump- water  and  fait  boiling,  put  in  your  fifh,  and  boil 
it  quick  for  five  minutes  ;  fend  oyfterYauce,  anchovy-faucej, 
fhrimp-fauce,  or  what  fauce  you  pleafe.  Garnifh  with  horfe- 
raddifh  and  green  parfiey. 

To  Crimp  Scale, 

CUT  it  into  long  flips  crofs  ways,  about  an  inch  broad* 
and  put  it  into  fpring-water  and  fait,  as  above;  then  have 
fpring-water  and  fak  boiling,  put  it  in,  and  boil  it  fifteen 
minutes.  Shrimp-fauce,  or  what  fauce  you  like. 

To  fricafey  Scale  or  Tbornback  White, 

CUT  the  meat  dean  from  the  bone,  fins,  See.  and  make  it 
very  clean.  Cut  it  into  little  pieces,  about  an  inch  broad,  and 
two  inches  long,  lay  it  in  your  ftew-pan.  To  a  pound  of  the 
fiefh  put  a  quarter  of  a  pint  of  water,  a  little  beaten  mace,  and 
grated  nutmeg,  a  little  bundle  of  fweet  herbs,  and  a  little  fait ; 
cover  it,  and  let  it  boil  fifteen  minutes.  Take  out  the  fweet 
herbs,  put  in  a  quarter  of  a  pint  of  good  cream,  a  piece  of  but¬ 
ter  as  big  as  a  walnut  rolled  in  flour,  a  glafs  of  white  wine, 
keep  iha king  the  pan  all  the  while  one  way,  till  it  is  thick  and 
fmooth  ;  then  difh  it  up,  and  garnifh  with  lemon. 

To  fricafey  it  Brown . 

TAKE  your  fiffas  above,  flour  it,  and  fry  it  of  a  finebrown^ 
in  frefh  butter ;  then  take  it  up,  lay  it  before  the  fire  to  keep 
warm,  pour  the  fat  out  of  the  pan,  fhake  in  a  little  flour,  and 
with  a  fpoon  flir  in  a  piece  of  butter  as  big  as  an  egg;  flir  it 
round  till  it  is  well  mixed  in  the  pan,  then  pour  in  a  quarter 
of  a  pint  of  water,  flir  it  round,  fhake  in  a  very  little  beaten  pep¬ 
per,  a  little  beaten  mace ;  put  in  an  onion,  and  a  little  bundle  of 
fweet  herbs,  an  anchovy, fhake  it  round  and  let  it  boil;  then  pour 
in  a  quarter  of  a  pint  of  red-wine,  a  fpoonful  of  catchup,  a 
little  juice  of  lemon,  ftir  it  all  together,  and  let  it  boil.  When 
it  is  enough,  take  out  the  fweet  herbs  and  onion,  and  put  in 
the  fifh  to  heat.  Then  difh  it  up,  and  garnifh  with  lemon. 

To  fricafey  Seals  White . 

SKIN,  wafii,  and  cut  your  foals  very  clean,  cut  off  their  heads, 
dry  them  in  a  cloth,  then  with  your  knife  very  carefully  cut  the 
fiefh  from  the  bones  and  fins  on  both  lides.  Cut  the  flefh 
long-ways,  and  then  acrofs,  fo  that  each  foal  will  be  in  eight 

pieces s 
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pieces :  take  the  heads  and  bones,, then  put  them  into  a  fauce-pan- 
with  a  pint  of  water,  a  bundle  of  fweet  herbs,  an  onion,  a  little 
whole  pepper,  two  or  three  blades  of  mace,  a  little  fait,  a  very- 
little  piece  of  lemon-peel,  aryi  a  little  cruft  of  bread.  Cover  it 
clofe,  let  it  boil  till  half  is  wafted,  then  ftrain  it  through  a  fine 
fieve,  put  it  into  a  ftew-pan,  put  in  the  foals  and  half  a  pint  of 
white-wine,  a  little  parfley  chopped  fine,  a  few  mufh rooms  cut 
fmall,  a  piece  ol  butter  as  big  as  a  hen’s  egg  rolled  in  ftour3 
grate  in  a  little  nutmeg,  fet  all  together  on  the  lire,  but  keep 
fhaking  the  pan  all  the  while  till  the  fifh  is  enough.  Then  difh 
it  up,  and  garnifh  with  lemon. 

To  fncafey  So  ah  Brown. 

CLE  ANTE  and  cut  your  foals,  boil  the  water  as  in  the  fore¬ 
going  receipt,  flour  your  fifh,  and  fry  (hem  in.  freih  butter  of 
a  fine  light  brown.  Take  the  flefti  of  a  final!  foal,  beat  it  in 
a  mortar,  with  a  piece  of  bread  as  big  as  an  hen’s  egg  loaked  in 
cream,  the  yolks  of  two  hard  eggs,  and  a  little  melted  butter,  a 
little  bit  of  thyme,  a  little  parfley,  an  anchovy,  feafon  it  with 
nutmeg,  mix  all  together  with  the  yolk  of  a  raw  egg  and  with 
a  little  flour,  roll  it  up  into  little  balls  and  fry  them,  but  not 
too  much.  Then  lay  your  fifh  and  halls  before  the  fire,  pour 
out  all  the  fat  of  the  pan,  pour  in  the  liquor  which  is  boiled 
witli  the  fpice  and  herbs,  ftir  it  round  in  the  pan,  then  put  in 
half  a  pint  of  red-wine,  a  few  truffles  and  morels,  a  few  mufh* 
rooms,  aTpoonful  of  catchup,  and  the  juice  of  half  a  fmall  le¬ 
mon.  Stir  in  all  together  and  let  it  boil,  then  ftir  in  a  piece  of 
nutter  rolled  in^ flour  5  ftir  it  round,,  when  your  fauce  is  of  a  fine 
thicknefs,  put  in  your  fifh  and  balls,  and  when  it  is  hot  difh  it 
up,  put  in  the  balls,  and  pour  your  fauce  over  it.  Garnifh  with 

lemon.  In  the  fame  manner  drefs  a  fmall  turbot,  or  any  flat 
fifh. 

To  boil  Soah. 

TAKE  a  pair  of  foals,  make  them  clean,  lay  them  in  vinegar, 
fait  and  water,  two  hours;  then  dry  them  in  a  cloth,  put  them 
into  a  ftew-pan,  put  to  them  a  pint  of  white- wine,  a  bundle  of 
fweet  herbs,  an  onion  ftuckwith  fix  cloves,  feme  whole  pepper, 
and  a  little  fait;  cover  them,  and  let  them  boil.  When  they  are 
enough,  take  them  up,  lay  them  in  your  difh,  ftrain  the  liquor, 
and  thicken  it  up  with  butter  and  flour.  Pour  the  fauce  over, 
and  garnifh  with  feraped  horfe-raddifh  and  lemon.  In  this 
manner  drefs  a  little  turbot,  it  is  a  genteel  difh  for  fupper- 
jl°u  may  add  prawns,  or  fftnmps,  or  mufclesto  the  fauce."  ' 

Another 
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Another  Way  to  boll  Seals. 

TAKE  three  quarts  of  fpring-water,  and  a  handful  of  fait, 
let  it  boil ;  then  put  in  your  foals,  boil  them  gently  for  ten 
minutes  ;  then  difh  them  up  in  a  clean  napkin,  with  anchovy- 
fauce,  or  fhrimp  fauce,  in  boats. 

To  make  a  Collar  of  Fijh  in  Ragoox  to  look  like  a  Rreafi  of  Veal 

collared . 

TAKE  a  large  eel,  fkin  it,  wafh  it  clean,  and  parboil  it,  pick 
off  the  flefli,  and  beat  it  in  a  mortar ;  feafon  it  with  beaten  mace, 
nutmeg,  pepper,  fait,  a  few  fweet  herbs,  parflev,  and  a  little 
lemon-peel  chopped  fmall ;  beat  all  well  together  with  an  equal 
quantity  of  crumbs  of 'bread;  mix  it  well  together,  then  take  a 
turbot,  loals,  fcate,  or  ihornback,  or  any  flat  fifb  that  will  roll 
cleverly.  Lay  the  fiat  filh  on  the  drefler,  take  awjy  all  the  bones 
and  fins,  and  cover  your  fifh  with  the  farce;  then  roll  it  up  as 
tight  as  you  can,  and  open  the  fkin  of  your  eel,  and  bind  the 
collar  with  it  nicely,  fo  that  it  may  be  flat  top  and  bottom,  to 
ftand  well  in  the  difh  ;  then  butter  an  earthen  difh,  and  fet  it 
in  upright  j  flour  it  all  over,  and  flick  a  piece  of  butter  on  the 
top  and  round  the  edges,  fo  that  it  may  run  down  on  the  fifh; 
and  iet  it  be  well  baked,  but  take  great  care  it  is  not  broke. 
Let  there  be  a  quarter  of  a  pint  of  water  in  the  difh. 

In  the  mean  time  take  the  water  the  eel  was  boiled  in,  and  all 
the  bones  of  the  filh.  Set  them  on  to  boil,  feafon  them  with 
mace,  cloves,  black  and  white  pepper,  fweet  herbs,  an  onion. 
Cover  it  clofe,  and  let  it  boil  till  there  is  about  a  quarter  of  a 
pint ;  then  drain  it,  add  to  it  a  few  truffles  and  morels,  a  few 
muthrooms,  two  ipoonfuls  of  catchup,  a  gill  of  red-wine,  a 
piece  of  butter  as  big  as  a  large  walnut  rolled  in  flour.  Stir  all 
together,  feafon  with  fait  to  your  palate:  fave  fome  of  the  farce 
you  make  of  the  eel  and  mix  with  the  yolk  of  an  egg,  and  roll 
them  up  in  little  balls  with  flour,  and  fry  them  of  a  light  brown. 
When  your  fifh  is  enough,  lay  it  in  your  difh,  fkim  all  the  fat 
oft  the  pan,  and  pour  the  gravy  to  your  fauce.  Let  it  all  boil 
together  till  it  is  thick  ;  then  pour  it  over  the  roll,  and  put  in 
your  balls.  Garnifh  with  lemon. 

This  does  beft  in  a  tin  oven  before  the  fire,  becaufe  then, 
you  can  bade  it  as  you  pleafe.  This  is  a  fine  bottom  difh. 
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To  butter  Crabs  or  Lsbflers . 

TAKE  two  ciabo  or  lobfters,  being  boiled,  and  cold  take 
all  the  meat  out  of  the  f hells  and  bodies,  mince  it  fmaJI  a-d 
put  it  all  together  into  a  fauce-pan ;  add  to  it  a  glafs  of  white- 
-  J'vl”e’  tvI°  jP?onfuIs  of  vinegar,  a  nutmeg  grated,  then  Jet  it 
„  "P  lc  18  thorough  hot.  Then  have  ready  half  a  pound 
@r  trefli  butter,  melted  with  an  anchovy,  and  the  volfcs  of  two 
eggs  beat  up  and  mixed  with  the  butter  ;  then  mix  crabs  and 
butter  all  together,  fhaking  the  fauce-pan  constantly  round  till 
it  is  quite  hot.  Then  have  ready  the  great  fhell,  either  of  a 
crao,  or  lobfter ;  lay  it  m  the  middle  pf  your  difh,  pour  fome 
into  the  ihell,  and  the  reft  in  little  faucets  round  the  fhell 
fockmg  tnree-corner  toafts  between  the  faucers,  and  round  the 
Snell,,  l  ins  is  a  fine  nde-difh  at  a  fecond  courfe® 

To  butter  Lobfters  another  LVay* 

,  PARBOIL  your  lobfters,  then  break  the  fhells,  pick  out  all 
the  meat,  cut  it  fmall,  take  the  meat  out  of  the  body,  mix  it 
.me  V, Jin  a  lpoon  in  a  little  white-wine  :;for  example,  a  fmall 
lobiitr,  one  fpoonful  ot  wine;  put  it  into  a  Suce-pan  with  the 
meat  01  the  lobfter,  four  fpoonfuls  of  white-wine,  p  blade  of 
mace,  a  little  beaten  pepper  and  fait.  Let  it  few  all  together 
a  few  minutes,  then  ftir  in  a  piece  of  butter,  ftiake  your  luce- 

Ttt y°Ur  butt£r  IS  mdted’  Put  ^  a  fpoonful  of  vine- 
fhick  enothW  WKS  CrUmbs  of  brcad  as  wiU  make  it 

“d  orthreCnl  a  v*  *  Pre“y  Plate’  °r  3  fine  difh,  with 
fugar  to  your  faille!'  ““  ***  006  '“-fp^  ** 

To  roajl  Lob  (levs . 

BOIL  your  lobfters,  then  lay  them  before  the  fire  and  baffo 
them  with  butter,  till  they  have  a  fine  froth  n-m  r  b  Je 
with  plain  melted  butter  S„  a  cun  Th  L  D,fl!  them  UP 
the  full  as  roafting  them,  and  not  half  the  troubfeF  *  l° 

Ta  rnake  a  fme  Difh  of  Lobfters. 

before  rtefi^Tafe  'T  ^  *T?  as  above’  31ld  froth  it 

in  the  fo'egoL  receip  Tfoirtb0!1fd’,an?  b°“er  them  *> 
W  anr  ,;ii  .1  *  uc%‘Pt-  lake  the  two  body  fhells,  heat  them 

. 5  *  'J  ‘  taein  WIth  tke  Ottered  meat.  Lay  the  large  lob- 


lie 
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Her  in  the  middle,  and  the  two  (hells  on  each  fide  5  and  the  two 
great  claws  of  the  middle  lobfter  at  each  end  ;  and  the  four 
pieces  of  chines  of  the  two  lobfters  broiled,  and  laid  on  each 
end.  This,  if  nicely  done,  makes  a  pretty  diih. 

To  drefs  a  Crab „ 

HAVING  taken  out  the  meat,  and  cleanfed  it  from  the  (kin, 
put  it  into  a  (lew-pan,  with  half  a  pint  of  white-wine,  a  little 
nutmeg,  pepper,  and  fait  over  a  (low  fire.  Throw  in  a  few 
crumbs  of  bread,  beat  up  one  yolk  of  an  egg  with  one  fpoonfut 
of  vinegar,  throw  it  in,  then  (hake  the  fauce-pan  round  a  mi¬ 
nute,  and  ferve  it  up  on  a  plate. 

To  few  Prawns ,  Shrimps,  or  Craw-Fijb. 

PiCK  out  the  tails,  lay  them  by,  about  two  quarts  ;  take  the 
bodies,  give  them  abruife,  and  put  them  into  a  pint  of  white- 
wine,  with  a  blade  of  mace;  let  them  (lew  a  quarter  of  an 
hour,  dir  them  together,  and  drain  them  ;  then  wadi  out  the 
fauce-pan,  put  to  it  the  drained  liquor  and  tails  :  grate  a  fmali 
nutmeg  in,  add  a  little  fait,  and  a  quarter  of  a  pound  of  butter 
rolled  in  dour  :  (hake  it  all  together,  cut  a  pretty  thin  toad 
round  a  quartern-loaf,  toad  it  brown  on  both  fides,  cut  into 
fix  pieces,  lay  it  clofe  together  in  the  bottom  of  your  difh, 
and  pour  your  fiih  and  fauce  over  it.  Send  it  to  table  hot.  If 
it  be  craw-fifh  or  prawns,  garnidi  your  didi  with  feme  of  the 
bigged  claws  laid  thick  round.  Water  will  do  in  the  room  of 
wine,  only  add  a  fpoonful  of  vinegar. 

To  make  Scollops  of  Ofers . 

PUT  your  oyfters  into  fcollop- (hells  for  that  purpofe,  fet 
them  on  your  gridiron  over  a  good  clear  fire,  let  them  (lew  till 
you  think  your  oyfters  are  enough,  then  have  ready  fome 
crumbs  of  bread  t  ubbed  in  a  clean  napkin,  fill  your  (hells,  and 
fet  them  before  a  good  fire,  and  bafte  them  well  with  butter. 
Let  them  be  of  a  fine  brown,  keeping  them  turning,  to  be 
brown  all  over  alike  ;  but  a  tin  oven  does  them  b eft  before  the 
fire,  Ihey  eat  much  the  bed  done  this  way,  though  moft  peo¬ 
ple  dew  the  oyders  firft  in  a  fauce-pan,  with  a  blade  of  mace, 
thickened  with  a  piece  of  butter,  and  fill  the  (hells,  and  then 
cover  them  with  crumbs,  and  brown  them  with  a  hot  iron;  but 
the  bread  has  not  the  fine  fade  of  the  former. 

7  To 
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To  flew  Muffels , 

WASH  them  very  clean  from  the  fand  in  two  or  three  waters* 
put  them  into  a  ftew-pan,  cover  them  clofe,  and  let  them  ftevr 
till  all  the  {hells  are  opened  5  then  take  them  out  one  by  one* 
pick  them  out  of  the  fhells,  and  look  under  the  tongue  to  fee  if 
there  be  a  crab;  if  there  is,  you  mud  throw  away  the  muffel; 
feme  will  only  pick  out  the  crab,  and  eat  the  muffel.  When  you 
have  picked  them  all  clean,  put  them  into  a  fauce-pan:  to  a 
quart  of  muffels  put  half  a  pint  of  the  liquor  drained  through  a 
ffeve,  put  in  a  blade  or  two  of  mace,  a  piece  of  butter  as  big  as 
a  large  walnut  rolled  in  flour  ;  let  them  flew:  toaft  fome  bread 
brown,  and  lay  them  round  the  diffi,  cut  three-corner  ways  $ 
pour  in  the  muffels,  and  fend  them  to  table  hot. 

Another  Way  to  flew  Muffels, 

CLEAN  and  flew  your  muffels  as  in  the  foregoing  receipt* 
only  to  a  quart  of  muffels  put  in  a  pint  of  liquor,  and  a  quarter 
of  a  pound  of  butter  rolled  in  a  very  little  flour.  When  they  are 
enough,  have  fome  crumbs  of  bread  ready,  and  cover  the  bot¬ 
tom  of  your  diffi  thick,  grate  half  a  nutmeg  over  them,  and 
pour  the  muffels  and  fauceall  over  the  crumbs,  and  fend  'them 
to  table. 

A  third  Way  to  drefs  Muffels, 

STEW  them  as  above,  and  lay  them  in  your  dlfh  5  drew 
your  crumbs  of  bread  thick  all  over  them,  then  fet  them  before 
a  goon  die,  turning  the  difh  round  and  round,  that  they  may  be 
brown  all  alike.  Keep  bailing  them  with  butter,  that  the 
crumbs  may  be  crifp,  and  it  will  make  a  pretty  fide-diflu 
1  @u  may  do  cockles  the  fame  way. 


To  flew  Scollops,  , 

BOIL  them  very  well  in  fait  and  water,  take  them  out  and 
flew  them  in  a  little  of  the  liquor,  a  little  white-wine,  a  little 
vinegar,  two  or  three  blades  of  mace,  two  or  three  cloves,  - 
piece  of  butter  rolled  in  flour,  and  the  juice  of  a  Seville  orang 
Stew  them  well,  and  diffi  them  up. 


w 


To  ragoo  Oyflers 

TA  a  quart  of  the  largeft  oyfters  you  can  get,  open  them, 
the  liquor,  and  drain  it  through  a  fine  fieve  ;  wafh  your 

4  oyfters 
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oyfters  in  warm  water.  Make  a  batter  thus :  take  two  yolks  o£ 
eggs,  beat  them  well,  grate  in  half  a  nutmeg,  cut  a  little  le¬ 
mon-peel  final  1,  a  good  deal  of  parfley,  a  fpoonful  of  the  juice 
of  fpinach,  two  fpoonfuls  of  cream  or  milk,  beat  it  up  with 
flour  to  a  thick  batter  ;  have  ready  fome  butter  in  a  ftew-pan* 
dip  your  oyfters  one  by  one  into  the  batter,  and  have  ready 
crumbs  of  bread,  then  roll  them  in  it,  and  fry  them  quick  and 
brown;  fome  with  the  crumbs  of  bread,  and  fome  without* 
Take  them  out  of  the  pan,  and  fet  them  before  the  lire,  then 
have  ready  a  quart  of  chefouts  fhelled  and  Ikinned,  fry  them 
in  the  butter  ;  when  they  are  enough  take  them  up,  pour  the 
fat  out  of  the  pan,  ftiake  a  little  flour  all  over  the  pan,  and 
rub  a  piece  of  butter  as  big  as  a  henls  egg  all  over  the  pan  with 
your  fpoon,  till  it  is  melted  and  thick;  then  put  in  theoyfter- 
liquor,  three  or  four  blades  of  mace,  ftir  it  round,  put  in  a  few 
piftacho-nuts  fhelled,  let  them  boil,  then  put  in  the  chefnuts, 
and  half  a  pint  of  white-wine,  have  ready  the  yolks  of  two 
eggs  beat  up  with  four  fpoonfuls  of  cream  ;  ftir  all  well  toge¬ 
ther,  when  it  is  thick  and  fine,  lay  the  oyfters  in  the  difti,  and 
pour  the  ragoo  over  them.  Garnifh  with  chefnutsand  lemon. 

i  ou  may  »agoo  mufteis  trie  nine  way.  You  may  leave  out 
the  piftacho-nuts,  it  you  do  not  like  them  ;  but  they  give  the 
fauce  a  fine  flavour. 

To  ragoo  Endive , 

TAKE  fome  fine  white  endive,  three  heads,  lay  them  in  fait 
and  water  two  or  three  hours,  take  a  hundred  of  afparagus,  cut 
oft  the  green  heads,  chop  the  reft  final],  as  far  as  is  tender;  lay 
it  in  fait  and  water,  take  a  bunch  of  celery,  wafh  it  and  ferape 
it  clean,  cut  it  in  pieces  about  three  inches  long,  put  it  into  a 
fauce-pan,  with  a  pint  of  water,  three  or  four  blades  of  mace, 
10 me  whore  pepper  tied  in  a  rag,  let  it  flew  till  it  is  quite  ten¬ 
der;  then  put  in  the  afparagus,  ftiake  the  fauce-pan,  letitfim- 
mei  all  the  grafs  is  enough,  Hakethe  endive  out  of  the  water, 
drain  it,  leave  one  large  head  whole,  the  other  leaf  by  leaf,  put 
it  into  a  ftew-pan,  put  to  it  a  pint  of  white-wine  ;  cover  the 
pan  clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put  in  a 
quarter  of  a  pound  of  butter  rolled  in  flour,  cover  it  clofe,  {bak¬ 
ing  the  pan.  When  the  endive  is  enough,  take  it  up,  lay  the 
whole  head  in  the  middle,  and  with  a  fpoon  take  out  the  celery 
and  grafs  and  lay  round,  the  other  part  of  the  endive  over  that ; 
then  pour  the  liquor  out  of  the  fauce-pan  into  the  ftew-pan,  ftir 
it  together,  feafon  it  with  fait,  and  have  ready  the  yolks  of  two 
beat  up  with  a  quarter  of  a  pint,  of  cream,  and  half  a  nut¬ 
meg 
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meg;  grated  in.  Mix  this  with  the  fauce,  keep  it  fiirring  all  one 
way  till  it  is  thick*  then  pour  it  over  your  ragoo,  and  fend  it 
to  table  hot. 

To  ragoo  French  Beans, 

TAKE  a  few  beans,  boil  them  tender;  then  take  your  flew- 
pan,  put  in  a  piece  of  butter*  when  it  is  melted  fhake  in  fome 
flour,  and  peel  a  large  onion,  fliceit,  and  fry  it  brown  in  that 
butter  ;  then  put  in  the  beans,  fhake  in  a  little  pepper  and  a 
little  fait,  grate  a  little  nutmeg  in,  have  ready  the  yolk  of  an 
egg  and  fome  cream ;  Air  them  all  together  for  a  minute  or 
two,  and  difh  them  up. 

To  make  good  Brown  Gravy .  - 

TAKE  half  a  pint  of  fmall-beer,  or  ale  that  is- not  bitter,  and 
half  a  pint  of  water,  an  onion  cut  fmall,  a  little  bit  of  lemon- 
peel  cut  fmall,  three  cloves,  a  blade  of  mace,  fome  whole  pep¬ 
per,  a  fpoonful  of  mufhroom-pickle,  a  fpoonful  of  walnut  pic¬ 
kle,  a  fpoonful  of  catch  up,  and  an  anchovy;  fir  A  put  a  piece  of 
butter  into  a  fauce-pan,  as  big  as  a  hen’s  egg;  when  it  is  melted 
Ihakein  a  little  flour,  and  let  it  be  a  little  brown;  then  by  de¬ 
grees  flir  in  the  above  ingredients,  and  let  it  boil  a  quarter  of 
an  hour,  then  Arain  it,  and  it  is  fit  for  fifii  or  roots1. 

To  fricafey  Skirrets . 

WASH  the  roots  very  well,  and  boil  them  till  they  are  ten¬ 
der;  then  the  fkin  of  the  roots  mu  A  be  taken  off,  cut  in  Aides, 
and  have  ready  a  little  cream,  a  piece  of  butter  rolled  in  flour, 
the  yolk  of  an  egg  beat,  a  little  nutmeg  grated,  two  or  thsee 
fpoonfuls  of  white-wine,  a  very  little  fait,  and  Air  all  together. 
Your  roots  being  in  the  difh,  pour  the  fauce  over  them.  It  is  a 
pretty  fide-difh.  So  likewife  you  may  drefs  root  of  falfify  and 
fcorzonera, 

Chardoons  fried  and  buttered . 

YOU  muft  cut  them  about  fix  inches  long,  and  firing 
them ;  then  boil  them  till  tender ;  take  them  out,  have  fome 
Butter  melted  in  your  Aew-pan,  fleur  them,  and  fry  them 
brown  ;  fend  them  in  a  difh  with  melted  butter  in  a  cup.  Or 
you  may  tie  them  up  in  bundles,  and  boil  them  like  afparagus; 
put  a  toafi  under  them,  and  pour  a  little  melted  butter  over 
them;  or  cut  them  into  dice,  and  boil  them  like  peas :  tofs 
them  up  in  butter,  and  fend  them  up  hot. 
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Ghardcom  a  la  Fromage . 

AFT  ER  they  are  ilringed,  cut  them  an  inch  long,  (lew  them 
in  a  little  red-wine  till  they  are  tender;  feafon  with  pepper  and 
*aitj  and  thicken  it  with  a  piece  of  butter  rolled  in  Hour ;  then 
pour  them  into  your  difli,  iqueeze  the  juice  of  orange  over  it, 
then  ferape  Parmefan  or  Chefhire  cheefe  all  over  them,  then 
brown  it  with  a  cheefe- iron,  and  lei re  it  up  quick  and  hot. 

To  make  a  Scotch  Rabbit, 

TOAST  a  piece  of  bread  very  nicely  on  both  Tides,  butter  it, 
cut  a  ilice  of  cheefe  about  as  big  as  the  bread,  toad  it  on  both 
fides,  and  lay  it  on  the  bread. 

To  make  a  Welch  Rabbit , 

TOAST  the  bread  on  both  Tides,  then  toad  the  cheefe  on 
one  iide,  lay  it  on  the  toad,  and  with  a  hot  iron  brown  the 
other  fide.  You  may  rub  it  over  with  muftard. 

4  " 

V 

To  make  an  Englijh  Rabbit. 

TOAST  a  dice  of  bread  brown  on  both  Tides,  then  lay  it  in 
a  plate  before  the  fire,  pour  a  glafs  of  red -wine  over  it,  and 
let  k  foak  the  wine  up  ;  then  cut  Tome  cheefe  very  thin,  and  lay 
it  very  thick  over  the  bread,  and  put  it  in  a  tin  oven  before  the 
fire,  and  it  will  be  toaded  and  browned  prefently.  Serve  it  away 
hot. 

Or  do  it  thus . 

TOAST  the  bread  and  foak  it  in  the  wine,  fet  it  before  the 
fire,  cut  your  cheefe  in  very  thin  dices,  rub  butter  over  the  bot¬ 
tom  of  a  plate,  lay  the  cheefe  on,  pour  in  two  or  three  fpoon- 
fuls  of  white-wine,  cover  it  with  another  plate,  fet  it  over  a 
cnafiog-difh  of  hot  coals  for  two  or  three  minutes,  then  dir  it 
till  it  is  done  and  well  mixed.  You  may  dir  in  a  little  muf¬ 
tard  ;  when  it  is  enough  lay  it  on  the  bread,  juft  brown  it 
witji  a  hot  {hovel.  Serve  it  away  hot. 

Sorrel  with  Eggs, 

FIRST  your  forrel  mud  be  quite  boiled  and  well  drained, 
then  poach  three  Cggs  fort,  and  three  hard,  butter  your  forrel 
well;  try  force  three-cornered  toads  brown,  lay  the  forrel  in  the 
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difli,  lay  the  foft  eggs  on  it,  and  the  hard  between  ;  flick  the 
toaft  in  and  about  it.  Garnifti  with  quartered  orange. 

A  Fricafey  of  Artichoke-  Bottoms «* 

TAKE  them  either  dried  or  pickled;  if  dried,  you  muft  lay 
them  in  warm  water  for  three  or  four  hours,  fluffing  the  water 
two  or  three  times;  then  have  ready  a  little  cream,  and  a  piece 
of  frefh  butter,  ftirred  together  one  way  over  the  fire  till  it  is 
melted,  then  putin  the  artichokes,  and  when  they  are  hot  difli 
them  up. 

To  fry  Artichokes, 

FIRST  blanch  them  in  water,  then  flour  them,  fry  them  in 
frefh  butter,  lay  them  in  your  difh  and  pour  melted  butter  over 
them.  Or  you  may  put  a  little  red-wine  into  the  butter*  and 
feafon  with  nutmeg,  pepper  and  fait. 

A  White  Fricafey  of  Mu/hrooms, 

TAKE  a  quart  of  frefh  mufhrooms,  make  them  very  clean, 
cut  the  larged  ones  in  two;  put  them  in  a  (lew-pan  with  four 
ipoonfuls  of  water,  a  blade  of  mace,  a  piece  of  lemon-peel  $ 
cover  your  pan  clofe,  and  flew  them  gently  for  half  an  hour; 
beat  up  the  yolks  of  two  eggs,  with  half  a  pint  of,  cream,  ami 
a  little  nutmeg  grated  in  it,  take  out  the  mace  and  lemon  ; 
peel  and  put  in  the  eggs  and  cream,  keep  it  flirting  one  way 
all  tb  '  time  till  it  is  thick,  feafon  with  fait  to  your  palate  ; 
fqueeze  a  little  lemon  juice  in,  butter  the  cruft  of  a  French 
roll,  and  toaft  it  brown:  put  it  in  your  difli,  and  the  mufti- 
rooms  over. 

N.  B.  Be  careful  not  to  fqueeze  the  lemon-juice  in  till  they 
are  finifhed,  and  ready  to  put  in  your  difh;  then  fqueeze  it 
in,  and  ftir  them  about  for  a  minute,  then  put  them  in  your 
difh. 

To  make  Buttered  Loaves .  - 

BEAT  up  the  yolks  of  twelve  eggs,  with  half  the  whites, 
and  a  quarter  of  a  pint  of  yeaft,  drain  them  into  a  difh,  feafon 
with  fait  and  beaten  ginger,  then  make  it  into  a  high  pafte  with 
flour,  lay  it  in  a  warm  cloth  for  a  quarter  of  an  ’hpur  ;  then 
make  it  up  into  little  loaves,  and  bake  them  or  boil  them  with 
butter,  and  put  in  a  glaft  of  white-wine.  Sweeten  well  with 
fugar,  lay  the  loaves  in  the  difh,  pour  the  fauce  over  them,  and 
throw  fugar  over  the  difli. 

Broccoli ' 


MADE  PLAIN  AND  EASY. 


.'j 


m 


Broccoli  and  Eggs* 

BOIL  your  broccoli  tender,  faving  a  large  bunch  for  the 
middle,  and  fix  or  eight  little  thick  fprigs  to  (tick  round.  Take 
a  toaft  half  an  inch  thick,  toaft  it  brown,  as  big  as  you  would 
have  it  for  your  diih  or  butter-plate  5  butter  fome  eggs  thus  : 
take  fix  eggs,  more  or  lefs  as  you  have  occafion,  beat  them  well, 
put  them  into  a  fauce-pan  with  a  good  piece  of  butter,  a  little 
fait,  keep  beating  them  with  a  fpoon  till  they  are  thick  enough, 
then  pour  them  on  the  toaft:  fetthe  biggeft  bunch  of  broccoli 
in  the  middle,  and  the  other  little  pieces  round  and  about,  and 
garnifh  the  diih  with  little  fprigs  of  broccoli.  This  is  a, 
pretty  fide-difti,  or  a  corner-plate. 


Afparagus  and  Eggs, 

TOAST  a  toaft-  as  big  as  you  have  occafion  for,  butter  it* 
and  lay  it  in  your  dilh  j  butter  fome  eggs  as  above,  and  lay 
over  it.  In  the  mean  time  boil  fome  grafs  tender,  cut  it  final!, 
and  lay  it  over  the  eggs.  This  makes  a  pretty  fide-difh  for  a 
fec'ond  courfe,  or  a  corner  plate. 

Broccoli  In  Ballad. 

BROCCOLI  is  a  pretty  difti,  by  way  of  fallad  in  the  middle 
of  a  table.  Boil  it  like  afparagus  (in  the  beginning  of  the  book 
you  haVean  account  how  to  dean  it,)  lay  it  in  your  difti,  beat 
tip  with  oil  and  vinegar,  and  a  little  fait.  Garnifh  with  riaf» 
tertium-buds. 

Or  boil  it,  and  have  plain  butter  in  a  cup.  Or  farce  French 
rolls  with  it,  and  buttered  eggs  together,  for  change.  Or  farce 
your  rolls  with  muffels,  done  the  fame  way  as  oyfters,  only  no 
wine;  .  . 

To  make  Potatoe  Cakes . 

TAKE  potatoes,  boil  them,  peel  them,  beat  them  iri  a  mor¬ 
tar,  mix  them  with  the  yolks  of  eggs,  a  little  fade,  fugar,  a 
little  beaten  mace,  a  little  nutmeg,  a  little  cream,  or  melted  , 
butter,  work  it  up  into  a  pafte ;  then  make  it  into  cakes,  or 
juft  what  (hapes  you  pleafe  with  moulds,  fry  them  brown  in 
frefli  butter,  lay  them  in  plates  or  difhes,  melt  butter  withfack 
and  fugar,  and  pour  over  them. 


O  2 


A  Pudding 


I94  the  art  of  cookery 


A  Pudding  made  thus . 

MIX  it  as  before*  make  it  up  in  the  fhape  of  a  pudding*  and 
bake  it ,  pour  butter,  fack,  and  fugar  over  it. 

To  make  Potatoes  like  a  Collar  of  Veal  or  Mutton* 

MAKE  the  ingredients  as  before  ;  make  It  up  in  the  fhape 
of  a  collar  of  veal,  and  with  fome  of  it  make  round  balls. 
Bake  it  with  the  balls,  fet  the  collar  in  the  middle,  lay  the 
balls  round,  let  your  fauce  be  half  a  pint  of  red-wine,  fugat 
enough  to  fweeten  it,  the  yolks  of  two  eggs,  beat  up  a  little 
nutmeg,  ftir  all  thefe  together  for  fear  of  curdling  ;  when  it 
is  thick  enough,  pour  it  over  the  collar.  This  is  a  pretty  difh 
‘  for  a  firft  or  fecond  courfe. 

To  hroil  Potatoes * 

FIRST  boll  them,  peel  them,  cut  them  in  two,  broil  them 
till  they  are  brown  on  both  fides  ;  then  lay  them  in  the  plate 
©r  difh,  and  pour  melted  butter  over  them. 

To  fry  Potatoes . 

CU I  them  Into  thin  dices,  as  big  as  a  crown  piece,  fry 
tnem  brown,  lay  them  in  the  plate  or  did),  pour  melted  but* 
ter,  and  lack  ana  fugar  over  them.  Thefe  are  a  pretty  cor-” 
ner-plate, 

Majked  Potatoes , 

BOIL  your  potatoes,  peel  them,  and  put  them  into  a  fauce- 
pan,  mafh  them  well  ;  to  two  pounds  of  potatoes  put  a  pint  of 
mik,.  a  little  fait,  fhr  them  well  together,  take  care  they  do 
not  (lick  to .  the  bottom,  then  take  a  quarter  of  a  pound  of 
blitter,  ftir  it  in,  and  ferve  it  up. 

To  grill  Shrimps . 

„  SEASON  them  with  fait  and  pepper,  (bred  parley,  butter, 
jn  fcollop-fnells  well ;  add  fome  grated  bread,  and  Ret  them 

Itew  for  hair  an  hour.  Brown  them  with  a  hot  iron,  and  ferve 
them  up* 

Buttered  Shrimps . 

.STEW  two  quarts  of  fhrimps  in  a  pint  of  white-wine,  with 
nutmeg  5  beat  up  eight  eggs,  with  a  little  white-wine  and  half  a 
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pound  of  butter,  fhaking  the  fauce-pan  one  way  all  the  time 
over  the  fire  till  they  are  thick  enough,  lay  toafted  fippets 
round  a  difh,  and  pour  them  over  it,  fo  ferve  them  up. 

To  drefs  Spinach .  , 

PICK  and  wafii  your  fpinach  well,  put  it  into  a  fauce-^an, 
with  a  little  fait.  Cover  it  clofe,  and  let  it  ftew  till  it  is  juft  ten¬ 
der  5  then  throw  it  into  a  fieve,  drain  all  the  liquor  out,  and 
chop  it  fmall,  as  much  as  the  quantity  of  a  French  roll,  add 
half  a  pint  of  cream  to  it,  feafon  with  fait,  pepper,  and  grated 
nutmeg,  put  in  a  quarter  of  a  pound  of  butter,  and  fet  it  a -ftew- 
log  over  the  fire  a  quarter  of  an  hour,  ftirring  It  often.  Cut  a 
French  roll  into  long  pieces,  about  as  thick  as  your  finger,  fry 
them,  poach  fix  eggs,  lay  them  round  on  the  fpinach,  ftick  the 
pieces  of  roll  in  arid  about  the  eggs.  Serve  it  up  either  for  a 
fupper,  or  a  fide-difh  at  a  fecond  courfe. 

Stewed  Spinach  and  Eggs* 

PICK  and  wafh  your  fpinach  very  clean,  put  It  into  a  fauce- 
pan,  with  a  little  fait ;  cover  it  clofe,  fhake  the  pan  often,  when 
It  is  juft  tender,  and  whilft  it  is  green,  throw  it  into  a  fieve  to 
drain,  lay  it  into  your  difh.  In  the  mean  time  have  a  ftew- 
pan  of  water  boiling,  break  as  many  eggs  into  cups  as  you 
would  poach.  When  the  water  boils  put  in  the  eggs,  have  an 
egg-ili ce  ready  to  take  them  oufwith,  lay  them  on  the  fpinach,, 
and  garnifh  the  difh  with  orange  cut  into  quarters,  with  melt¬ 
ed  butter  in  a  cup. 

To  boil  Spinach ,  when  you  have  not  Room  on  the  Fire  to  do  it  by 

itfelf. 

HAV  E  a  tin-box,  or  any  other  thing  that  (huts  very  clofe, 
put  in  your  fpinach,  cover  it  fo  clofe  as  no  water  can  get  in, 
and  put  it  into  water,  or  a  pot  of  liquor,  or  any  thing  you  are 
boiling.  It  will  take  about  an  hour,  if  the  pot  or  copper  boils, 
in  the  fame  manner  you  may  boil  peas  without  water. 

dfparagus  forced  in  French  rolls . 

TAKE  three  French  rolls,  take  out  all  the  crumb,  by  fir  ft 
cutting  a  piece  of  the  top-cruft  off;  but  be  careful  that  the 
cruft  fits  again  the  fame  place.  Fry  the  rolls  brown  in  frefti 
butter  ;  then  take  a  pint  of  cream,  the  yolk  of  fix  eggs  beat 
fine,  a  little  fait  and  nutmeg,  ftir  them  well  together  over  a 
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flow  fi re  till  it  begins  to  be  thick.  Have  ready  a  hundred  of 
fmall  grafs  boiled,  then  fave  tops  enough  to  flick  the  rolls  with* 
the  reft  cut  fmall  and  put  into  the  cream,  fill  the  loaves  with 
them.  Before  you  fry  the  rolls,  make  holes  thick  in  the  top- 
cruft,  and  flick  the  grafs  inf  then  lay  on  the  piece  of  cruft* 
and  flick  the  grafs  in,  that  it  may  look  as  if  it  were  growing* 
It  makes  a  pretty  fide-difh  at  a  fecond  courfe« 

To  make  Oyfler  Loaves, 

FRY  the  French  rolls  as  above,  take  half  a  pint  of  oyfters* 
Hew  them  in  their  own  liquor,  then  take  out  the  oyfters  with  a 
fork,  ftrain  the  liquor  to  them,  put  them  into  a  fauce*pan  again, 
with  a  glafs  of  white-wine,  a  little  beaten  mace,  a  little  grated 
nutmeg,  a  quarter  of  a  pound  of  butter  rolled  in  flour;  (hake 
them  well  together,  then  put  them  into  the  rolls  ;  and  thefe 
make  a  pretty  fide-difh  fora  firft  courfe.  You  may  rub  in  the 
crumbs  of  two  rolls,  and  tofs  up  with  the  oyfters. 

To  flew  Parfnips. 

BOIL  them  tender,  fcrape  them  from  the  duft,  cut  them 
into  dices,  put  them  into  a  fauce-p,an,  with  cream  enough  f 
for  fauce,  a  piece  of  butter  rolled  in  dour,  a  little  fait,  and 
fhake  the  fauce-pan  often.  When  the  cream  boils,  pour  them 
into  a  plate  for  a  corner-difh,  or  a  fideRifti  at  fupperf 

To  majh  Parfnips . 

BOIL  them  tender,  fcrape  them  clean,  then  fcrape  all  the 
Toft  into  a  fauce-pan,  put  as  much  milk  or  cream  as  will  (tew 
them.  Keep  them  ftirring,  and  when  quite  thick*  ftir  In  a 
good  piece  of  butter,  and  fend  them  to  table* 

To  few  Cucumbers . 

PARE  twelve  cucumbers,  and  dice  them  as  thick  as  a  half- 
crown,  lay  them  in  a  coarfe  cloth  to  drain,  and  when  they  are 
dry,  hour  them  and  fry  them  brown  in  frefh  butter ;  then  take 
them  out  with  an  egg-flice,  lay  them  in  a  plate  before  the  fire* 
and  have  ready  one  cucumber  whole,  cut  a  long  piece  out  of  the 
fide,  and  coop  out  all  the  pulp;  have  ready  fried  onions  peeled 
and  fliced,  and  fried  brown  with  the  fliced  cucumber.  Fill  the 
whole  cucumber  with  the  fried  onion,  feafon  with  pepper  and 
fait ;  put  on  the  piece  you  cut  out,  and  tie  it  round  with  a  pack- 
thread.  Fry  it  brown,  firft  flouring  it,  then  take  it  out  of  the 
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pan  and  keep  it  hot ;  keep  the  pan  on  the  fire*  and  with  one 
hand  put  in  a  little  flour,  while  with  the  other  you  ftir  it.  When 
it  is  thick,  put  in  two  or  three  fpoonfuls  of  water,  and  half  a 
pint  of  white  or  red-wine,  two  fpoonfuls  of  catchup,  ftir  it  to¬ 
gether,  putin  three  blades  of  mace,  four  cloves,  half  a  nut¬ 
meg,  a  little  pepper  and  fait,  all  heat  fine  together;  ftir  it  into 
the  fauce-pan,  then  throw  in  your  cucumbers,  give  them  a 
tofs  or  two,  then  lay  the  whole  cucumbers  in  the  middle,  the 
reft  round,  pour  the  fauce  all  over,  untie  the  cucumbers  before 
you  lay  it  into  the  difh.  Garnifti  the  difh  with  fried  onions,  and 
fend  it  to  table  hot.  This  is  a  pretty  fide-difli  at  a  firft  courfe. 

To  razoo  French  Beans . 

TAKE  a  quarter  of  a  peck  of  French  beans,  firing  them, 
do  not  fplit  them,  cut  them  in  three  acrofs,  lay  them  in  fait  and 
water,  then  take  them  out  and  dry  them  in  a  coarfe  cloth ;  fry 
them  brown,  then  pour  out  all  the  fat,  put  in  a  quarter  of  a 
pint  of  hot  water,  ftir  it  into  the  pan  by  degrees,  let  it  boil  ; 
then  take  a  quarter  of  a  pound  of  frefh  butter  rolled  in  a  very  little 
flour,  two  fpoonfuls  of  catchup,  one  fpoonful  of  mufhroom- 
pickle,  and  four  of  white-wine,  an  onion  ftuck  with  fix  cloves, 
two  or  three  blades  of  mace  beat,  half  a  nutmeg  grated,  a  little 
pepper  and  fait;  ftir  it  all  together  for  a  few  minutes, then  throw 
in  the  beans;  fhake  the  pan  for  a  minute  or  two,  take  out  the 
onion,  and  pour  them  into  your  difh.  This  is  a  pretty  fide- 
difh,  and  you  may  garnifti  with  what  you  fancy,  either  pickled 
French  beans,  mufhrooms,  famphire,  or  any  thing  elfe. 

A  Ragoo  of  Beans ,  with  a  Force » 

R.AGOO  them  as  above;  take  two  large  carrots,  fcrape  and 
boil  them  tender,  then  mafti  them  in  a  pan,  feafon  with  pepper 
and  fait,  mix  them  with  a  little  piece  of  butter  and  the  yolks  of 
two  raw  eggs.  Make  it  into  what  (hape  you  pleafe,  and  bak¬ 
ing  it  a  quarter  of  an  hour  in  a  quick  oven  will  do,  but  a  tin 
oven  is  the  beft ;  lay  it  in  the  middle  of  the  difh,  and  the  ra- 
goo  jound.  Serve  it  up  hot  for  a  firft  courfe. 


Or  this  Way ,  Beans  ragooed  with  Cabbage* 

TAKE  a  nice  little  cabbage,  about  as  big  as  a  pint  bafon  ; 
when  the  outfide  leaves,  top,  and  ftalks  are  cut  oft,  half  boil  it, 
cut  a  hole  in  the  middle  pretty  big,  take  what  you  cut  out  and 
chop  it  very  fine,  with  a  few  of  the  beans  boiled,  a  carrot  boiled 
and  mafhedj  and  a  turnip  boiled  $  mafli  all  together,,  put  them 
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into  a  fauce-pan,  feafon  them  with  pepper,  fait,  and  nutmeg* 
a  good  piece  of  butter,  (lew  them  a  few  minutes  over  the  fire* 
birring  the  pan  often.  In  the  mean  time  put  the  cabbage  into 
a  fauce-pan,  but  take  great  care  it  does  not  fall  to  pieces  ;  put 
to  it  four  fpoonfuls  of  water,  two  of  wine,  and  one  of  catchup  ; 
have  a  fpoonful  of  mu  {broom-pickle,  a  piece  of  butter  rolled 
in  a  little  flour,  a  very  little  pepper,  cover  it  clofe,  and  let  it 
ftew  foftly  till  it  is  tender  ;  then  take  it  up  carefully  and  lay  it 
in  the  middle  of  the  difh,  pour  your  mafhed  roots  in  the  middle 
to  fill  it  up  high,  and  your  ragoo  round  it.  You  may  add  the 
liquor  the  cabbage  was  ftewed  in,  and  fend  it  to  table  hot. 
This  will  do  for  a  top,  bottom,  middle,  or  fide-difh.  When 
beans  are  not  to  be  had,  you  may  cut  carrots  and  turnips  into 
little  dices,  and  fry  them  5  the  carrots  in  little  round  dices, 
the  ^turnips  in  pieces  about  two  inches  long,  and  as  thick  as 
one's  finger,  and  tofs  them  up  in  the  ragoo.  ' 

Beam  ragoced  ivith  Barf  nips. 

TAKE  two  large  parfnips,  fcrape  them  clean,  and  boil 
them  in  water.  When  tender  take  them  up,  fcrape  all  the 
foit  into  a  fauce-pan,  ada  to  them  lour  fpoonfuls  of  cream,  a 
piece  of  butter  as  big  as  an  hen’s  egg,  chop  them  in  a  fauce- 
pan  well ;  and  when  they  are  quite  quick,  heap, them  up  in 
the  middle  of  the  difh,  and  the  ragoo 'round. 

Beans  ragooed  with  Potatoes. 

BOiE  two  pounds  of  potatoes  foft,  then  peel  them,  put 
them  into  a  fauce-pan,  put  to  them  half  a  pint  of  milk,  ffir 
tnern  about,  and  a  little  fait  ;  then  flir  in  a  quarter  of  a  pound 
of  butter,  keep  birring  all  the  time  till  it  is  fo  thick  that  you 
cannot  (hr  the  fpoon  in  it  hardly  for  ftiffnefs,  then  put  it  into 
a  halfpenny  Welch  difh,  firft  buttering  the  difh.  Heap  them 
as  high  as  they  will  lie,  dour  them,  pour  a  little  melted  butter 
over  it,  and  then  a  few  crumbs  of  bread.  Set  it  into  a  tin 
oven  before  the  fire  ;  and  when  brown,  lay  it  in  the  middle 
ot  the  difh,  (taice  great  care  you  do  not  mafh  it),  pour  your 
ragoo  round  it,  and  fend  it  to  table  hot. 

To  ragoo  Celery. 

WASH  and  make  a  bunch  of  celery  very  clean,  cut  it  in 
pieces,  about  two  inches  long,  put  it  into  a  ftew-pan  with  juft 
as  much  water  as  will  cover  it,  tie  three  or  four  blades  of  mace, 

two 
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two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
muflin  rag  loofe,  put  it  into  the  ftew-pan,  a  little  onion,  a  little 
bundle  of  fweet  herbs ;  cover  it  clofe,  and  let  it  (tew  foftly  till 
tender ;  then  take  out  the  fpice,  onion,  and  fweet  herbs,  putin 
half  an  ounce  of  truffles  and  morels,  two  fpoonfuls  of  catchup, 
a  gill  of  red-wine,  a  piece  of  butter  as  big  as  an  egg  rolled  in 
flour,  fix  farthing  French  rolls,  feafon  with  fait  to  your  palate, 
ftirit  all  together,'  cover  it  clofe,  and  let  it  flew  till  the  fauce  is 
thick  and  good.  Take  care  that  the  roll  do  not  break,  {hake 
your  pan  often  ;  when  it  is  enough,  difh  it  up,  and  garnifh 
with  lemon.  The  yolks  of  fix  hard  eggs,  or  more,  put  in 
with  the  rolls,  will  make  it  a  fine  difin.  This  for  afirft  courfe. 

If  you  would  have  it  white,  put  in  white-wine  inftead  of 
red,  and  fome  cream  for  a  fecond  courfe. 

To  ragoo  Mujhrooms* 

PEEL  and  fcrape  the  flaps,  put  a  quart  into  a  fane  e-pan,  a 
very  little  fait,  fet  them  on  a  quick  fire,  let  them  boil  up,  then 
take  them  off,  put  to  them  a  gill  of  red-wine,  a  quarter  of  a 
pound  of  butter  rolled  in  a  little  flour,  a  little  nutmeg,  a  little 
beaten  mace,  fet  it  on  the  fire,  ftir  it  now  and  then  ;  when  it  is 
thick  and  fine,  have  ready  the  yolks  of  fix  eggs  hot,  and  boiled 
in  a  bladder  hard,  lay  it  in  the  middle  of  your  difh,  and  pouf 
the  ragoo  over  it.  Garnifh  with  broiled  mufhrooms. 

A  pretty  Dijh  of  Eggs. 

BOIL  fix  eggs  bard,  peel  them  and  cut  them  into  thin  dices, 
put  a  quarter  of  a  pound  of  butter  into  the  ftew-pan,  then  put 
in  your  eggs  and  fry  them  quick.  Half  a  quarter  of  an  hour 
will  do  them  You  muft  be  very  careful  not  to  break  them  ; 
throw  over  them  pepper,  fait,  and  nutmeg,  lay  them  in  your 
difh  before  the  fire,  pour  out  all  the  fat,  fhake  in  a  little  flour, 
and  have  ready  two  fhaiots  cut  fmall ;  throw  them  into  the  pan, 
pour  in  a  quarter  of  a  pint  of  white- wine,  a  little  juice  of  le¬ 
mon,  and  a  little  piece  of  butter  rolled  in  flour.  Stir  all  to¬ 
gether  till  it  is  thick  ;  if  you  have  not  fauce  enough,  put  in  a 
little  more  wine,  toaft  fome  thin  flices  of  bread  cut  three-corner 
ways,  and 'lay  round  your  difh,  pour  the  fauce  all  over,  and 
fend  it  to  table  hot.  You  may  put  fweet  oil  on  the  toaft/ if  it 
be  agreeable. 


Eggs 


Eggs  a  la  Tripe, 

BOIL  your  eggs  hard,  takeoff  the  (hells  and  cot  them  long¬ 
ways  in  four  quarters,  put  a  little  butter  into  a  flew- pan,  let  it 
Wit,  fhake  in  a  little  flour,  ftir  it  with  a  fpoon,  then  put  in 
your  eggs,  throw  a  little  grated  nutmeg  all  over,  a  little  fair,  3 
good  deal  of  Hired  parfley ;  (hake  your  pan  round, pour  in  a  little 
cream,  tofs  the  pan  round  carefully,  that  you  do  not  break  the  - 
eggs.  When  your  fauce  is  thick  and  fine,  take  up  your  e^s* 
ppm  the  fanes  all  oyer  them,  and  garnifh  with  lemon* 

A  Fruajey  of  Eggs, 

BOIL  eight  eggs  hard,  take  off  the  (hell s,  cut  them  into 
quarters,  have  ready  half  a  pint  of  cream,  and  a  quarter  of  a 
pound  of  frefh  butter ;  ftir  it  together  over  the  fire  till  it  is 
thick  and  fmooth,  lay  the  eggs  in  the  di(h,  and  pour  the  fauce 
all  over.  Garnifh  with  the  hard  yolks  of  three  eggs  cut  in  two. 

^nd  lay  round  the  edge  of  the  diftn 

'  *  % 

A  Rags  a  of  Eggs . 

BOIL  twelve  eggs  hard,  take  off  the  flieils,  and  with  a  little 
knife  very  carefully  cut  the  white  acrofs  long-ways,  fotbat  the 
white  may  be  in  two  halves,  and  the  yolks  whole.  Be  careful 
neitner  to  break  the  whites  nor  yolks,  take  a  quarter  of  a  pint  of 
pickled  mufhrooms  chopped  very  fine,  half  an  ounce  of  truffles 
and  morels,-  boiled  in  three  or  four  fpoonfuls  of  water,  favethe 
water,  and  chop  the  truffles  and  motels  veryfmall,  boil  a  little, 
parfky,  chop  it  fine,  mix  them  together,  with  the  truffle-water 
you  faved,  grate  a  little  nutmeg  in,  a  little  beaten  mace,  put  it 
i-nto  a  .auce- pan  with  three  fpoonfuls  of  water,  a  gill  of  red- 
wine,  one  fpopnful  of  catchup,  a  piece  of  butter  as  big  as  a 
large  walnut, .  idled  m  Hour,  ftir  all  together,  and  let  it  boll, 
in  the  mean  time  get  ready  your  eggs,  lay  the  yolks  and  whites 
111  order  111  your  difh,  the  hollow  parts  of  the  whites  uppermoft 
tnat  tney  may  be  filled  ;  take  feme  crumbs  of  bread,  and  fry 
them  brown  and  crifp,  as  you  do  for  larks,  with  which  fill  ul 

w  wh:tes  tbe  eS§s  as  hiSh  as  they  will  lie,  then  pour  in 
your  lauce  ad  over,  and  garnifh  with  fried  crumbs  of  bread 
1  his  is  a  very  genteel  pretty  difh,  if  it  be  well  done. 
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To  broil  Eggs . 

CUT  a  toaft  round  a  quartern  loaf,  brown  It,  lay  It  on  your 
difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on  the 
toaft,  and  take  a  red-hot  {hovel,  and  hold  over  them.  When 
they  are  done,  fqueeze  a  Seville  orange  over  them,  grate  a  little 
nutmeg  over  it,  and  ferve  it  up  for  a  fide-plate.  Or  you  may 
poach  your  eggs,  and  lay  them  on  a  toaft ;  or  toaft  your  bread 
crifp,  and  pour  a  little  boiling  water  over  it ;  feafon  with  a 
little  fait,  and  then  lay  your  poached  eggs  on  it, 

i  v  *  -  *-  v 

To  drefs  Eggs  with  Bread 0 

TAKE  a  penny- loaf,  foak  It  in  a  quart  of  hot  milk  two 
hours,  or  till  the  bread  is  foft,  then  ftrain  it  through  a  eoarfe 
fieve,  put  to  it  two  fpoonfuls  of  orange-flour- water,,  or  rofe- 
water;  fweeten  it,  grate  in  a  little  nutmeg,  take  a  little dife, 
butter  the  bottom  of  it,  break  in  as  many  eggs  as  will  cover 
the  bottom  of  the  difti,  pour  In  the  bread  and  milk,.fet  it  in  a 
tin-oven  before  the  fire,  and  half  an  hour  will  bake  it ;  it  will 
do  on  a  chafing-difti  of  coals.  Cover  it  clofe  before  the  fire* 
or  bake  it  in  a  flow  oven. 

To  farce  Eggs. 

GET  two  cabbage-lettuces,  fcald  them,  with  a  few  mufn- 
rooms,  parfley,  forrel,  and  chervil  5  then  chop  them  very 
fmall,  with  the  yolks  of  hard  eggs,  feafoned  with  fait  and  nut¬ 
meg  5  then  flew  them  In  butter  ;  and  when  they  are  enough, 
put  in  a  little  cream,  then  pour  them  into  the  bottom  of  a  difh. 
Take  the  whites,  and  chop  them  very  fine  with  parfley,  nut- 
rfieg,  and  fait.  Lay  this  round  the  brim  of  the  di(h,  and  run 
3  red-hot  fire-fhovel  over  it,  to  brown  it. 

Eggs  with  Lettuce * 

SCALD  fome  cabbage-lettuce  in  fair. water,  fqueeze  them 
well,  then  flice  them  and  tofs  them  up  in  a  fauce-pan  with  a 
piece  of  butter  ;  feafon  them  with  pepper,  fait,  and  a  little 
nutmeg.  Let  them  flew  half  an  hour,  chop  them  well  to¬ 
gether  ;  when  they  are  enough,  lay  them  in  yoiu  dim,  fry 
feme  eggs  nicely  in  butter  and  lay  on  them*  Garnim  with 

Seville  orange. 
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To  fry  Eggs  as  round  as  Balls . 

HAVING  a  deep  frying-pan,  and  three  pints  of  clarified 
butter,  heat  it  as  hot  as  for  fritters,  and  dir  it  with  a  flick,  till 
it  runs  round  like  a  whirlpool  ;  then  break  an  egg  into  the 
middle,  and  turn  it  round  with  your  flick,  till  it  be  as  hard  as 
apoached  egg  ;  the  whirling  round  of  the  butter  will  make  it 
as  round  as  a  ball,  then  take  it  up  with  a  flice,  and  put  it  in 
a  difli  before  the  fire  :  they  will  keep  hot  half  an  hour  and  yet 
be  fort  ;  fo  you  may  do  as  many  as  you  pleafe.  You  may  fervs 
thefe  with  what  you  pleafe,  nothing  better  than  dewed  fpi- 
nach,  and  garnifii  with  orange, 

Jo  make  an  Egg  as  big  as  twenty. 

PART  the  yolks  from  the  whites,  drain  them  both  feparate 
through  a  fieve,  tie  the  yolks  up  in  a  bladder  in  the  form  of  a 
bail.  Boil  them  hard,  then  put  this  ball  into  another  bladder, 
and  the  whites  round  it;  tie  it  up  oval  fafhion,  and  boil  it. 
I  hefe  ate  ufed  for  grand  fallads.  This  is  very  pretty  for  a 
ragoo  ;  boil  five  or  fix  yolks  together,  and  lay  in  the  middle  of 
the  ragoo  of  eggs ;  and  fo  you  may  make  them  of  any  fize  you 
pleafe.  , 

To  snake  a  grand  Dijh  of  Eggs . 

JOIT  mud  break  as  many  eggs  as  the  yolks  will  fill  a  pint 
o?aon,  the  whites  by  themfelves,  tie  the  yolks  by  themfelves  in 
a  bladder  round,  boil  them  hard  r,then  have  a  wooden  bowl, 
that  will  hold  a  quart,  made  like  two  butter  difbes,  but  in  the 
fnape  of  an  egg,  with  a  hole  through  one  at  the  top.  You  are  to 
oolerve,  when  you  boil  the  yolks,  to  run  a  packthread  through, 
and  leave  a  quarter  of  a  yard  hanging  out.  When  the  yolk  is 
j?01  ec  ,  rd,  Put*£  into  the  bowl  difh;  but  be  careful  to  hang  it 
o  as  to  be  in  the  middle.  The  firing  being  drawn  through  the 
buie,  then  clap  the  two  bowls  together  and  tie  them  tight,  and 
with  a  funnel  pour  in  the  whites  through  the  hole;  then  flop  the 
hede  dole,  and  boil  it  hard.  It  will  take  an  hour.  When  it  is 
boned  enough,  carefully  open  it,  and  cut  the  firing  dofe.  In 
tne  mean  time  take  twenty  eggs,  beat  them  well,  the  yolks  by 
themfelves,  and  the  whites  by  themfelves ;  divide  the  whites  into 
two,  and  boil  them  in  bladders  the  fhape  of  an  egg.  When 
~  .ey  foiled  nard,  cut  one  in  two  long-ways,  and  one  crofs-1' 
w  ays,  and  with  a  line  fiiarp  knife  cut  out  fume  of  the  white  in  the 
■one  e;  lay  the  great  egg  in  the  middle,  the  two  long  halves 
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on  each  fide  with  the  hollow  part  uppermoft,  and  the  two  round 
Hat  between.  Take  an  ounce  of  truffles  and  morels,  cut  them 
very  fmall,  boil  them  in  half  a  pint  of  water  till  theyare  tender® 
then  take  a  pint  of  freffl  mufhrooms  clean  picked,  waffled,  and 
chopped  final],  and  put  into  the  truffles  and  morels.  Let  them 
ooil,  add  a  little  lalt,  a  little  beaten  nutmeg1,  a  little  beaten  mace* 
a  gill  of  pickled  mufhrooms  chopped  fine.  Boil  fixteen  of  the 
yolks  hard  in  a  bladder,  then  chop  them  and  mix  them  with 
the  other  ingredients  ;  thicken  it  with  a  lump  of  butter  rolled 
hi  flour,  fflaking  your  fauce-pan  round  till  hot  and  thick,  then 
fill  the  round  with  this,  turn  them  down  again,  and  fill  the  two 
long  ones  ;  what  remains,  fave  to  put  into  the  fauce-pan. 
1  a.,e  a  pint  of  cream,  a  quarter  of  a  pound  of  butter,  the  other 
four  yolks  beat  fine,  a  gill  of  white-wine,  a  gill  of  pickled 
pufflrooms,  a  little  beaten  mace,  and  a  little  nutmeg;  put  all 
into  the  fauce-pan  to  the  other  ingredients,  and  ftir  all  well  to- 
getner  one  way  till  it  is  thick  and  fine  ;  pour  it  over  all,  and 
garniffl  with  notched  lemon. 

Tnis  is  a  grana  ciiffl  at  a  iecond  courfe.  Or  you  may  mix  it 
up  with  red-wine  and  butter,  and  it  will  do  for  a  firft  courfe. 

To  make  a  pretty  Dijh  of  Whites  of  Eggs . 

TAKE  the  whites  of  twelve  eggs,  beat  them  up  with  four 
ipoonfuls  of  rofe-water,  a  little  grated  lemon-peel,  a  little  nut¬ 
meg,  and  fweeten  with  fugar:  mix  them  well,  boil  them  in 
four  bladders,  tie  them  in  the  fflape  of  an  egg,  and  boll  them 
hard.  Lhey  will  take  half  an  hour.  Lay  them  in  your  difh  ; 
when  cold,  mix.  half  a  pint  of  thick  cream,  a  gill  of  fack,  and 
naif  the  juice  of  a  ueville  orange.  Mix  all  together,  fweeten 
with  fine  fugar,  and  pour  over  the  eggs.  Serve  it  up  for  a 
fide-diih  at  fupper,  or  when  you  pleafe. 

To  drefs  Beans  in  Magoo,  * 

YOU  muff  boil  your  beans  fo  -that  the  ikins  will  flip  off. 

1  ake  aooin  a  quart,  feaion  them  with  pepper,  fait,  and  nut¬ 
meg,  then  Hour  tnem  ;  have  ready  feme  butter  in  a  ffew-pan, 
thiow  in  your  beans,  fry  them  of  a  fine  brown,  then  drain  them 
horn  the  fat,  and  lay  tbePi  in  your  difh.  Have  ready  a  quarter 
of  a  pound  of  butter  melted,  and  half  a  pint  of  blanched 
beans  boiled,  and  beat  in  a  mortar,  with  a  very  little  pepper, 
fait,  and  nutmeg;  then  by  degrees  mix  them  in  the  butter,  and 
pour  over  the  other  beans.  Garnifh  with  a  boiled  and  fried 
bean,  and  fo  on  till  you  fill  the  rim  of  your  difh.  They  are 

very 
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very  good  without  frying,  and  only  plain  melted  butter  otdf 
them. 

An  Amulet  of  Beans, 

BIjANCH  your  beans,  and  fry  them  in  fweet  butter,  with 
a  little  parfiey,  pour  out  the  butter,  and  pour  in  fome  cream. 
Let  it  fimmer,  fhaking  your  pan  ;  feafon  with  pepper,  fait, 
and  nutmeg,  thicken  with  three  or  four  yolks  of  eggs,  have 
ready  a  pint  of  cream,  thickened  with  the  yoiks  of  four  eggs5 
feafon  with  a  little  fait,  pour  it  in  your  difh,  and  lay  your 
beans  on  the  amulet,  and  ferve  it  up  hot. 

The  fame  way  you  may  drefs  mulhrooms,  truffles,  green 
peas,  Tparagus,  and  artichoke-bottoms,  fpinach,  forrel.  &c9 
all  being  firft  cut  into  final!  pieces,  or  Hired  fine. 

10  make  a  Bean  Tanfey . 

TAKE  two  quarts  of  beans,  blanch  and  beat  them  very  fine 
In  a  mortar ;  feafon  with  pepper,  fait,  and  mace ;  then  put  in 
the  yolks  of  fix  eggs,  and  a  quarter  of  a  pound  of  butter,  a  pint 
©i  cream,  half  a  pint  of  fack,  and  fweeten  to  your  palate.  Soak 
four  Naples  bifcuits  in  half  a  pint  of  milk,  mix  them  with  the 
other  ingredients,  half  a  pint  of  the  juice  of  fpinach,  with 
two  or  three  fprigs  of  tanfey  beat  with  it.  Butter  a  pan,  and 
bake  it,  then  turn  it  on  a  difh,  and  flick  citron  and  orange- 
peel  candied,  cut  fmall,  arid  iluck  about  it.  Garnifti  with  Se¬ 
ville  orange. 

To  make  a  Water  Tanfey . 

TAKE  twelve  eggs,  beat  them  very  well,  half  a  manchet 
grated,  and  fitted  through  a  cullender,  or  half  a  penny  roll, 
baif  a  pint  of  fair  water ;  colour  it  with  the  juice  of  fpinach,  and 
one  fmall  iprigoi  tanfey  beat  together;  feafon  itwithfugar  to 
your  palate,  a  little  fait,  a  fmall  nutmeg  grated,  two  or  three 
fpoonfuls  of  rofe-water,  put  it  into  a  fkillet,  ftir  it  all  one  way, 
•and  let  it  thicken  like  a  hally-pudding  j  then  bake  it;  or  you 
may  butter  a  flew-pan  and  put  it  into.  Butter  a  difh,  and  lay 
over  it:  when  one  hde  is  enough,  turn  it  with  the  difh,  and  flip 
the  other  fide  into  the  pan.  When  that  is  done,  fet  it  into  a 
mafiereen,  throw  ftigar  all  over,  and  garnifh  with  orange* 

Peas  Fran  go  if e . 

TAKE  a  quart  of  flielled  peas,  cut  a  large  Spanifh  onion, 
or  two  middling  ones  fmall,  and  two  cabbage  or  Silefia  lettuces 
cut  fmall,  put  them  into  a  fauce-pan,  with  half  a  pint  of  water, 

feafon 
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Ceafon  them  with  a’little  fait,  a  little  beaten  pepper,  and  a  little 
beaten  mace  and  nutmeg.  Cover  them  clofe,  and  let  them  flew 
a  quarter  of  an  hour,  then  put  in  a  quarter  of  a  pound  of  frefis 
butter  roiled  in  a  little  Four,  a  fpoonful  of  catchup,  a  little  piece 
of  burnt  butter  as  big  as  a  nutmeg;  cover  them  clofe,  and  let 
it  fimmer  foftly  an  hour,  often  fhaking  the  pan.  When  it  is 
enough,  ferve  it  up  fora  fide-difh. 

For  an  alteration, you  may  ftewthe  ingredients  as  above:  then 
take  a  fmall  cabbage-lettuce,  and  half  boil  it;  then  drain  it,  cut 
the  (talks  flat  'at  the  bottom, fo  that  it  will  Hand  firm  in  the  difh, 
and  with  a  knife  very  carefully  cut  out  the  middle,  leaving  the 
outfide  leaves  whole.  Put  what  you  cut  out  into  a  fauce-pan, 
chop  it,  and  put  a  piece  of  butter,  a  little  pepper,  fait,  and  nut¬ 
meg,  the  yolk  of  a  hard  egg  chopped,  a  few  crumbs  of  bread, 
mis  all  together,  and  when  it  is  hot  fill  your  cabbage ;  put  feme 
butter  into  a  ftew-pan,  tie  your  cabbage,  and  fry  it  till  you  think 
It  is  enough;  then  take  it  up,  untie  it,  and  firft  pour  the  ingre¬ 
dients  of’ 'peas  into  your  difii,  fet  the  forced  cabbage  in  the  mid¬ 
dle,  and  have  ready  four  artichoke-bottoms  fried,  and  cut  m 
two,  and  laid  round  the  diflu  This  will  do  for  a  top-di£h<, 

Green  Peas  with  Cream, 

TAKE  a  quart  of  line  green  peas,  put  them  into  a  ftew-paa 
with  a  piece  of  butter  as  big  as  an  egg,  rolled  in  a  little  flour, 
fafoo  them  with  a  Iktle  fait  and  nutmeg,  a  bit  of  fugar  as  big 
as  a  nutmeg,  a  little  bundle  of  fweet  herbs,  fome  parfley  chop¬ 
ped  fine,  a  quarter  of  a  pint  of  boiling  water.  Cover  them  clofe* 
and  let  them  flew  very  foftly  half  an  hour,  then  pour  in  a  quar¬ 
ter  of  a  pint  of  good  cream.  Give  it  one  fcoilj  and  ferve  It  up 
for  a  fide-plate. 

A  Farce-meagre  Cabbage , 

TAKE  a  white-heart  cabbage,  as  big  as  the  bottom  of  a 
plate,  let  it  boil  five  minutes  in  water,  then  drain  it*  cut  the 
fialk  flat  to  Hand  in  the  difli,  then  carefully  open  the  leaves, and 
lake  out  the  infide,  leaving  the  outfide  leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  fleih  of  two  or  three  floun¬ 
ders  or  plaife,  clean  from  the  bone;  chop  it  with  the  cabbage, 
the  yolks  and  whites  of  four  hard  eggs,  a  handful  of  pickled 
parfley,  beat  all  together  in  a  mortar,  with  a  quarter  of  a  pound 
of  melted  butter;  mix  it  up  with  the  yolk  of  an  egg,  and  a  few 
crumbs  of  bread,,  fill  the  cabbage,  and  tie  it  together,  put  it  into' 
a  deep  (lew-pan*  or  fauce-pan,  put  to  it  half  a  pint  of  water,  a 
quarter  of  a  pound  of  butter  rolled  in  a  little  flour,  the  yolks  of 
7  four 
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four  hard  eggs,  an  onion  {tuck  with  fix  cloves,  whole  pepper 
and  mace  tied  in  a  muflin  rag,  half  an  ounce  of  truffles  and 
morels,  a  fpoonful  of  catchup,  a  few  pickled  mulhrooms  ; 
cover  it  clofe,  and  let  it  fimmer  an  hour.  If  you  find  it  is  not 
enough,  you  muff  do  it  longer.  When  it  is  done,  lay  it  in 
your  difi},  untie  it,  and  pour  the  fauce  over  it. 

To  farce  Cucumbers » 

TAKE  fix  large  cucumbers,  cut  a  piece  off  the  top,  arid 
fcoop  out  all  the  pulp;  take  a  large  white  cabbage  boiled  tender* 
take  only  the  heart,  chop  it  fine,  cut  a  large  onion  fine,  Hired 
fome  parfleyand  pickled  muftirooms  fmall,  two  hard  eggs  chop* 
ped  vey  fine,  feafon  it  with  pepper,  fait,  and  nutmeg  ;  fluff 
your  cucumbers  full,  and  put  on  the  pieces,  tie  them  with  a 
packthread,  and  fry  them  in  butter  of  a  light  brown ;  have  the 
following  fauce  ready:  take  a  quarter  of  a  pint  of  red- wine,  a 
quarter  of  a  pint  of  boiling  water,  a  final!  onion  chopped  fine,  a 
little  pepper  and  fait,  a  piece  of  butter  as  big  as  a  walnut,  rolled 
in  flour;  when  the  cucumbers  are  enough  lay  them  in  your  difin, 
pour  the  fat  out  of  the  pan,  and  pour  in  this  fauce  ;  let  it  boil* 
and  have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with  two 
©r  three  fpoonfuls  of  the  fauce,  then  turn  them  into  the  pan, 
let  them  boil,  keeping  it  flirring  all  the  time,  untie  ’the  firings* 
and  pour  the  fauce  over.  Serve  it  up  for  a  fide-difh.  Garniih 
with  the  tops. 

To  few  Cucumbers , 

TAKE  fix  large  cucumbers,  dice  them;  take  fix  largeonions* 
peel  and  cut  them  in  thin  fiices,  fry  them  both  brown,  then 
drain  them  and  pour  out  the  fat,  put  them  into  the  pan  again,, 
with  three  fpoonfuls  of  hot  water,  a  quarter  of  a  pound  of  butter 
rolled  in  flour,  and  a  tea-fpoonful  of  muftard ;  feafon  with  pep¬ 
per  and  fait,  and  let  them  flew  a  quarter  of  an  hour  foftly,  fhak- 
ing  the  pan  often.  When  they  are  enough  dilli  them  up» 

Fried  Celery . 

TAKE  fix  or  eight  heads  of  celery,  cut  off  the  green  tops, 
and  take  off  the  outfide  flalks,  wafh  them  clean,  and  pare  the 
roots  clean  ;  then  have  ready  half  a  pint  of  white-wine,  the 
yolks  of  three  eggs  beat  fine,  and  a  little  fait  and  nutmeg  ;  mix 
all  well  together  with  flour  into  a  batter,  dip  every  head  into  the 
batter  and  fry  them  in  butter.  When  enough,  lay  them  in 
your  diffl,  and  pour  melted  butter  over  them. 

Celery 
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Celery  with  Cream . 

,  WASH  and  clean  fix  or  eight  heads  of  celery,  cut  them  about 

tnree  inches  long,  boil  them  tender,  pour  away  all  the  water* 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a  pint  of  cream, 
a  little  fait  and  nutmeg,  pour  it  over,  keeping  the  pan  (baking 
all  the  while.  When  it  begins  to  be  thick,  diifi  it  up, 

Caulijlowers  fried . 

^  AKE  two  fine  cauliflowers,  boil  them  in  milk  and  water, 
then  leave  one  whole,  and  pull  the  other  to  pieces ;  take  half 
a  pound  of  butter,  with  two  fpoonfuls  of  water,  a  little  duft 
of  flour,  and  melt  the  butter  in  a  ftew-pan  ;  then  put  in  the 
whole  cauliflower  cut  in  two,  and  the  other  pulled  to  pieces, 
and  fry  it  till  it  is  of  a  very  light  brown.  Seafon  it  with  pep¬ 
per  and  fait.  Wnen  it  is  enough,  lay  the  two  halves  in  the 
middle,  and  pour  the  reft  all  over. 

To  make  an  Oatmeal-Puddim , 

o 

TAKE  a  pint  of  fine  oatmeal,  boil  it  in  three  pints  of  new 
mik,  ftirring  it  till  it  is  as  thick  as  a  hafty-pudding  ;  take  it 
oil,  and  ftir  in  half  a  pound  of  frefh  butter,  a  little  beaten 
nuce  and  nutmeg,  and  a  gill  of  fack ;  then  beat  up  eight 
eggs,  half  the  whites,  ftir  all  well  together,  lay  puff-pafte  all 
over  the  difh,  pour  in  the  pudding,  and  bake  it  half  an  hour. 
Or  you  mayflboil  it  with  a  few  currants. 

To  make  a  Potatoe-Pudding . 

TAKE  a  quart  of  potatoes,  boil  them  foft,  peel  them,  and 
nrdih  them  with  the  back  of  a  fpoon,  and  rub  them  through  a 
fieve,  to  have  them  fine  and  fmooth  :  take  half  a  pound  of  frefh 
butter  melted,  half  a  pound  of  fine  fugar,  io  beat  them  well 
together  till  they  are  very  fmooth,  beat  fix  eggs,  whites  and 
all,  ftir  them  in,  and  a  glafs  of  fack  or  brandy.  You  may 
aad  half  a  pound  of  currants,  boil  it  half  an  hour,  melt  butter 
with  a  glafs  of  white- wine  ;  fweeten  with  fugar,  and  pour 
over  it.  You  may  bake  it  in  a  difh,  with  puff-pafte  all  round 
the  difh  at  the  bottom. 

To  make  a  fecond  Potatoe-Pudding, 

BOIL  two  pounds  of  potatoes,  and  beat  them  in  a  mortar 
fine,  beat  in  half  a  pound  of  melted  butter,  boil  it  half  an  hour, 
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pour  melted  butter  over  it,  with  a  glafs  of  white-wine  or  the 
juice  of  a  Seville  orange,  and  throw  fugar  all  over  the  pudding 
and  difh. 

To  make  a  third  Sort  of  Potato e-Pudding. 

TAKE  two  pounds  of  white  potatoes,  boil  them  foft,  peel 
and  beat  them  in  a  mortar,  or  Era  in  them  through  a  fieve  till 
they  are  quite  fine  y  then  mix  irvhalf  a  pou,nd  of  frefh  butter 
melted,  then  beat  up  the  yolks  of  eight  eggs  and  three  whites, 
fiir  them  in,  and  half  a  pound  of  white  fugar  finely  pounded, 
half  a  pint  of  lack,  fiir  it  well  together,  grate  in  half  a  large 
nutmeg,  and  fiir  in  half  a  pint  of  cream,  make  a  puff-pafie, 
and  lay  all  over  your  difh  and  round  the  edges ;  pour  in  the 
pudding,  and  bake  it  of  a  fine  light  brown. 

For  change,  put  in  half  a  pound  of  currants  ;  or  you  may 
ftrew  over  the  top  half  an  ounce  of  citron  and  orange-peel  cut 
hin,  before  you  put  it  into  the  oven. 

To  make  an  Orange- Pudding. 

TAKE  the  yolks  of  fixteen  eggs,  beat  them  well,  with  half 

pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
oranges,  beat  in  half  a  pound  of  fine  fugar,  two  fpoonfuls  of 
orange-flower-water,  two  of  rofe-water,  a  gill  of  fack,  half  a 
pint  of  cream,  two  Naples  bifeuits,  or  the  crumb  of  a  halfpenny 
roll  foaked  in  the  cream,  and  mix  all  well  together.  Make  a 
thin  puff-pafie,  and  lay  all  over  the  difh  and  round  the  rim, 
pour  in  the  pudding  and  bake  it.  It  will  take  about  long 
baking  as  a  cuftard. 

To  make  a  fecond  Sort  of  Orange-Pudding., 

You  mufi  take  fixteen  yolks  of  eggs,  beat  them  fine,  mix 
them  with  half  a  pound  of  frefh  butter  melted,  and  half  a  pound 
of  white  fugar,  half  a  pint  of  cream,  a  little  rofe-water,  and  a 
little  nutmeg.  Cut  the  peel  of  a  fine  large  Seville  orange  fi> 
thin  as  none  of  the  white  appears,  beat  it  fine  in  a  mortar  till  it 
is  like  apafte,  and  by  degrees  mix  in  the  above  ingredients  all 
together  ;  then  lay  a  puff-pafie  all  over  the  difh,  pour  in  the 
ingredients,  and  bake  it. 

To  ?nake  a  third  Oranwe-Puddinv. 

■£>  O 

TAKE  two  large  Seville  Oranges,  and  grate  off'  the  rind 
as  far  as  they  ore  yellow  ;  then  put  your  oranges  in  fair  water* 
and  let  them  boil  till  they  are  tender.  Shill  the  water  thsee 

or 
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or  four  times  to  take  out  the  bitternefs  ;  when  they  are  tender* 
cut  them  open  and  take  away  the  feeds  and  firings,  and  beat 
the  other  part  in  a  mortar,  with  half  a  pound  of  fugar,  till  it 
is  a  pafle ;  then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
ipoonfuls  of  thick  cream,  half  a  Naples  bifcuit  grated  ;  mix 
theie  together,  and  melt  a  pound  of  frefli  butter  very  thick* 
and  flir  it  well  in.  When  it  is  cold,  put  a  little  thin  puff- 
pafle  about  the  bottom  and  rim  of  your  difh  ;  pour  in  the  in¬ 
gredients,  and  bake  it  about  three  quarters  of  an  hour. 

To  make  a  fourth  Orange- Pudding* 

iAKE  the  outfide  rind  of  three  Seville  oranges,  boil  them 
in  feveral  waters  till  they  are  tender,  then  pound  them  in  a 
mortar,  with  three  quarters  of  a  pound  of  fugar  ;  then  blanch 
half  a  pound  of  fweet  almonds,  beat  them  very  fine  with  rofe- 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but  fix 
whites,  a  pound  of  frefli  butter,  and  beat  all  thefe  together 
till  is  light  and  hollow  ;  then  lay  a  thin  puff-pafle  all  over 
a  difh,  and  put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a  Lemon-Pudding . 

TAKE  three  lemons  and  cut  the  rind  off  very  thin,  boil 
them  in  three  feparate  waters  till  very  tender,  then  pound 
them  very  fine  in  a  mortar  •,  have  ready  a  quarter  of  a  pound 
of  Naples  bifcuit,  boiled  up  in  a  quart  of  milk  or  cream  ; 
mix  them  and  the  lemon  rind  with  it ;  beat  up  twelve  yolks 
and  fix  whites  of  eggs  very  fine,  melt  a  quarter  of  a  pound  of 
frefli  butter,  half  a  pound  of  fine  fugar,  a  little  orange- flower- 
water  ;  mix  all  well  together,  put  it  over  the*  Hove,  and  keep 
it  fiirring  till  it  is  thick,  fqueeze  the  juice  of  half  a  lemon  in  5 
put  pufr-pafle  round  the  rim  of  your  difh,  put  the  pudding 
fluff  in,  cut  fome  candied  fweet-meats  and  put  over  :  bake  it 
three  quarters  of  an  hour,  and  fend  it  up  hot. 


Another  Way  to  make  a  Lemon- Pudding* 


I AKE  three  lemons  and  grate  the  rinds  off,  beat  up 
twelve  yolks  .and  fix  whites  of  eggs,  put  in  half  a  pint  of 
cream,  half  a  pound  of  fine  fugar,  a  little  orange-flower-wa¬ 
ter,  a  quarter  of  a  pound  of  butter  melted  ;  mix  all  well  to¬ 
gether,  fqueeze  in  the  juice  of  two  lemons;  put  it  over  the 
itove,  and  keep  fiirring  it  till  it  is  thick  ;  put  a  puff-pafle 
round  the  rim  of  the  difh,  put  in  your  pudding  fluff  with 
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fome  candied  fweet-meats  cut  (mail  over  it,  and  bake  it  three 
quarters  of  an  hour. 

To  make  an  Almond -  Pudding , 

BLANCH  half  a  pound  of  fweet  almonds,  and  four  bitter 
ones,  in  warm  water,  take  them  and  pound  them  in  a  marble 
mortar,  with  two  fpoonfuls  of  orange-flower- water,  and  two  of 
rofe-water,  a  gill  of  fack  j  mix  in  four  grated  Naples  bifcuits, 
three  quarters  of  a  pound  of  melted  butter  \  beat  eight  eggs, 
and  mix  them  with  a  quart  of  cream  boiled,  grate  in  half  a 
nutmeg  and  a  quarter  of  a  pound  of  fugar  ;  mix  all  well  toge¬ 
ther,  make  a  thin  pufl>pafte,  and  lay  all  over  the  difh  :  pour 
in  the  ingredients,  and  bake  it* 

To  boil  an  Almond- Pudding, 

BEAT  a  pound  of  fweet-almonds  as  final!  as  poflible,  with 
three  fpoonfuls  of  rofe-water,  and  a  gill  of  fack  or  white-wine, 
and  mix  in  half  a  pound  of  frefh  butter  melted,  with  five  yolks 
of  eggs  and  two  whites,  a  quart  of  cream,  a  quarter  of  a  pound 
of  fugar,  half  a  nutmeg  grated,  one  fpoonful  of  flour,  and  three 
fpoonfuls  of  crumbs  of  white-bread  ;  mix  all  well  together* 
and  boil  it.  It  will  take  half  an  hour  boiling. 

T o  make  a  Sago-Pudding, 

LET  half  a  pound  of  fago  be  wafhed  well  in  three  or  four 
hot  waters,  then  put  to  it  a  quart  of  new-milk,  and  let  it  boil 
together  till  it  is  thick  ;  ftir  it  carefully,  (for  it  is  apt  to  burn), 
put  in  a  (lick  of  cinnamon  when  you  fet  it  on  the  fire  :  when  it 
is  boiled  take  it  out  j  before  you  pour  it  out,  ftir  in  half  a  pound 
of  frefh  butter,  then  pour  it  into  a  pan,  and  beat  up  nine  eggs, 
with  five  of  the  whites,  and  four  fpoonfuls  of  fack  ;  ftir  all  to¬ 
gether,  and  fweeten  to  your  tafte.  Put  in  a  quarter  of  a  pound 
of  currants  clean  wafhed  and  rubbed,  and  juft  plumped  in  two 
fpoonfuls  of  fack  and  two  of  rofe-water :  mix  all  Well  together, 
ftir  it  well  over  a  flow  fire  till  it  is  thick,  lay  a  pufF-pafte  over 
a  difh,  pour  in  the  ingredients  and  bake  it. 

To  make  a  Millet- Pudding, 

YOU  mud  get  half  a  pound  of  millet-feed,  and  after  it  is 
walked  and  picked  clean,  put  to  it  half  a  pound  of  fugar,  a 
whole  nutmeg  grated,  and  three  quarts  of  milk.  When  you 

4  ■  '  have 
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have  mixed  all  well  together,  break  in  half  a  pound  of  frefh 
butter  your  difh,  pour  it  in  and  bake  it. 

To  make  a  Carrot-Pudding . 

YOU  muft  take  a  raw  carrot,  fcrape  it  very  clean  and  grate 
it :  take  half  a  pound  of  the  grated  carrot,  and  a  pound  of 
grated  bread,  beat  up  eight  eggs,  leave  out  half  the  whites, 
and  mix  the  eggs  with  half  a  pint  of  cream  ;  then  ftir  in  the 
bread  and  carrot,  half  a  pound  of  frefh  butter  melted,  half  a 
pint  of  fack,  and  three  fpoonfuls  of  orange-flower-water,  a  nut¬ 
meg  grated.  Sweeten  to  your  palate.  Mix  all  well  together, 
and  if  it  is  not  thin  enough,  ftir  in  a  little  new-milk  or  cream, 
Let  it  be  of  a  moderate  thicknefs,  lay  a  puff-pafte  all  over  the 
difh,  and  pour  in  the  ingredients.  Bake  it;  it  will  take  an 
hour’s  baking.  Or  you  may  boil  it,  but  then  you  muft  melt 
butter,  and  put  in  white-wine  and  fugar. 

A  fecond  Carrot-Pudding. 

GET  two  penny  loaves,  pare  off  the  cruft,  foak  them  in  a 
quart  of  boiling  milk,  let  it  ftand  till  it  is  cold,  then  grate  in 
two  or  three  large  carrots,  then  put  in  eight  eggs  well  beat, 
and  three  quarters  of  a  pound  of  frefh  butter  melted,  grate  in 
a  little  nutmeg,  and  iweeten  to  your  tafte.  Cover  your  difh 
with  puff-pafte,  pour  in  the  ingredients  and  bake  it  an  hour. 

To  make  a  Cowjlip- Pudding. 

HAVING  got  the  flowers  of  a  peck  of  cowflips,  cut  them 
and  pound  them  fmall,  with  half  a  pound  of  Naples  bifcuits 
grated,  and  three  pints  of  cream.  Boil  them  a  little  ;  then 
take  them  off  the  fire  and  beat  up  fixteen  eggs,  with  a  little 
cream  and  rofe  water.  Sweeten  to  your  palate.  Mix  it  all 
well  together,  butter  a  difh,  and  pour  it  in.  Bake  it,  and 
wrhen  it  is  enough,  throw  fine  fugar  over  and  ferve  it  up. 

Note,  new-milk  will  do  in  all  thefe  puddings,  when  you 
have  no  cream. 

To  make  a  Quince,  Apricot ,  or  White- Pear  Plum- Pudding. 

SCALD  your  quinces  very  tender,  pare  them  very  thin, 
fcrape  off  the  foft ;  mix  it  with  fugar  very  fweet,  put  in  a  little 
ginger  and  a  little  cinnamon.  To  a  pint  of  cream  you  muft 
put  three  or  four  yolks  of  eggs,  and  ftir  it  into  your  quinces 
till  they  are  of  a  good  thicknefs.  It  muft  be  pretty  thick. 

F  3  So 
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you  may  do  apricots  or  white-pear  plums.  Butter  your 
difh,  pour  it  in  and  bake  it. 

To  make  a  Pearl-Barley -Pudding. 

GET  a  pound  of  pearl-barley,  wafh  it  clean,  put  to  it  three 
quarts  of  new-milk,  and  half  a  pound  of  double-refined  fugar, 
a  nutmeg  grated  ;  then  put  it  into  a  deep  pan,  and  bake  it  with 
brown  bread.  Take  it  out  of  the  oven,  beat  up  fix  eggs;  mix 
ail  well  together,  butter  a  difh,  pour  it  in,  bake  it  again  an 
hour,  and  it  will  be  excellent. 

To  make  a  French-Barley  •Pudding. 

PUT  to  a  quart  of  cream  fix  eggs  well  beaten,  half  the 
whites,  fweeten  to  your  palate,  a  little  orange-flower-water, 
or  rofe-water,  and  a  pound  of  melted  butter  ;  then  put  in  fix 
handfuls  of  French-barley,  that  has  been  boiled  tender  in  milk, 
butter  a  difh,  and  put  it  in.  it  will  take  as  long  baking  as  a 
venifon-pafiy. 

To  make  an  Jpp lc~ Puddi ng . 

TAKE  twelve  large  pippins,  pare  them,  and  take  out  the 
cores,  put  them  into  a  fauce-pan,  with  four  or  five  fpoonfuls  of 
water.  Boil  them  till  they  are  foft  and  thick;  then  beat  them 
well,  flir  in  a  pound  of  loaf  fugar,  the  juice  of  three  lemons, 
the  peel  of  two  lemons,  cut  thin  and  beat  fine  in  a  mortar, 
the  yolks  of  eight  eggs  beat ;  mix  all  well  together,  bake  it 
in  a  flack  oven;  when  it  is  near  done,  throw  over  a  little  fine 

iu gar.  Tou  may  bake  it  in  a  puff-pafte,  as  you  do  the  other 
puddings. 

To  make  an  Italian  Pudding. 

TAKE  a  pint  of  cream,  and  fl  ice  in  fome  french  rolls,  as 
much  as  you  think  will  make  it  thick  enough,  beat  ten  eggs 
fine,  grate  a  nutmeg,  butter  the  bottom  of  the  difh,  dice  twelve 
pippins  into  it,  throw  fome  orange-peel  and  fugar  over,  and 
had  a  pint  of  red-wine;  then  pour  your  cream,  bread,  and 
eggs  over  it ;  firft  lay  a  puff-pafte  at  the  bottom  of  the  difh  and 
round  the  edges,  and  bake  it  half  an  hour. 

To  make  a  Rice- Pudding. 

,  *  TKE  a  quarter  of  a  pound  of  rice,  put  it  Intoa  fauce-pan, 
it  i  a  quart  of  new-milk,  a  ifick  of  cinnamon,  flir  it  often,  to 
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keep  it  from  flicking  to  the  fauce~pan.  When  it  has  boiled 
thick,  pour  it  into  a  pan,  ftir  in  a  quarter  of  a  pound  of  frdh 
butter,  and  fugar  to  your  palate  ;  grate  in  half  a  nutmeg,  add 
three  or  four  fpoon  fills  ©£  rofe-water,  and  ftir  all  well  together; 
when  it  is  cold,  beat  up  eight  eggs,  with  half  the  whites,  beat 
it  all  well  together,  butter  a  difh,  pour  it  in,  and  bake  it. 
You  may  lay  a  puff-pafte  firft  all  over  the  difh  ;  for  change, 
put  in  a  few  currants  and  fweet-meats,  if  you  chufe  it. 

/I  ft  con  d  Rice  Pudding. 

GET  half  a  pound  of  rice,  put  to  it  three  quarts  of  milk,  ilk 
in  half  a  pound  of  lugar,  grate  a  fmall  nutmeg  in,  and  break 
in  half  a  pound  of  frefh  butter ;  butter  a  difh,  and  pour  it  in  and 
bake  it.  You  may  add  a  quarter  of  a  pound  of  currants,  for 
change.  If  you  boil  the  rice  and  milk,  and  then  ftir  in  the 
fugar,  you  may  bake  it  before  the  fire,  or  in  a  tin-oven.  You 
may  add  eggs,  but  it  will  be  good  without. 

A  third  Rice  Pudding. 

TAKE  fix  ounces  of  the  flour  of  rice,  put  it  into  2  quqat  of 
milk,  and  let  it  boil  till  it  is  pretty  thick,  (lining  it  all  the 
while  ;  then  pour  it  into  a  pan,  ftir  in  half  a  pound  of  frefti 
butter  and  a  quarter  of  a  pound  of  fugar;  when  it  is  cold, 
grate  in  a  nutmeg,  beat  fix  eggs  with  a  fpoonful  or  two  of 
fack,  beat  and  ftir  all  well  together,  lay  a  thin  puff-pafte  on 
the  bottom  of  your  difh,  pour  it  in  and  bake  it. 

To  boil  a  Cujlard  Pudding . 

T  AKE  a  pint  of  cream,  out  of  which  take  two  or  three  fpoon- 
fuls,  and  mix  with  a  fpoonful  of  fine  flour  ;  fet  the  reft  to  boil. 
When  it  is  boiled,  take  it  off,  and  ftir  in  the  cold  cream,  and 
Hour  very  well ;  when  it  is  cool,  beat  up  five  yolks  and  two 
whites  of  eggs,  and  ftir  in  a  little  fait  and  fome  nutmeg,  and  two 
or  three  fpoonfuls  of  fack  ;  fweeten  to  your  palate  ;  butter  a 
wooden  bowl,  and  pour  it  in,  tie  a  cfoth  over  it,  and  boil  it  half 
an  hour.  W  hen  it  is  enough,  untie  the  dojsb,  turn  the  pudding 
out  into  your  difh,  and  pour  melted  butter  over  it. 

To  make  a  Floy,r  Pudding . 

TAKE  a  quart  of  milk,  beat  up  eight  eggs,  but  four  of  the 
whites,  mix  with  them  a  quarter  of  a  pint  of  milk,  and  ftir 
into  that  four  large  fpoonfuls  of  flour,  beat  it  well  together,  boil 
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fix  bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water 
into  the  eggs,  blanch  the  almonds  and  beat  them  fine  in  a  mor¬ 
tar;  then  mix  them  in  with  half  a  large  nutmeg,  and  a  tea- 
fpoonful  of  fait ;  then  mix  in  the  reft  of  the  milk,  flour  your  cloth 
well  and  boil  it  an  hour ;  pour  melted  butter  over  it,  and  fugar 
if  you  like  it,  thrown  all  over.  Obferve  always,  in  boiling  pud¬ 
dings,  that  the  water  boils  before  you  put  them  into  the  pot, 
and  have  ready,  when  they  are  boiled,  a  pan  of  clean  cold  water; 
juft  give  your  pudding  one  dip  in,  then  untie  the  cloth,  and  it 
will  turn  out,  without  (licking  to  the  cloth. 

To  make  a  Baiter-Pudding . 

TAKE  a  quart  or  milk,  beat  up  fix  eggs,  half  the  whites, 
rnix  as  above,  fix  fpoonfuls  of  flour,  a  tea-fpoonful  of  fait  and 
one  of  beaten  ginger  ;  then  mix  all  together,  boil  it  an  hour 
and  a  quarter,  and  pour  melted  butter  over  it.  You  may  put 
in  eight  eggs,  if  you  have  plenty,  for  change,  and  half  a 
pound  of  prunes  or  currants. 

do  make  a  Batter-Pudding  without  Epvs. 

TAKE  a  quart  of  milk,  mix  fix  fpoonfuls  of  flour,  with  a 
little  of  the  milk  firft,  a  tea-fpoonful  of  fait,  two  tea-fpoonfuls 
of  beaten  ginger,  and  two  of  the  tinhlure  of  iaffron  ;  then  mix 
all  together,  and  boil  it  an  hour.  You  may  add  fruit  as  vou 
think  proper. 

To  make  a  Gr  ateful-P adding. 

TAKE  a  pound  of  fine  flour,  and  a  pound  of  white-bread 
grated,  take  eight  eggs,  but  half  the  whites,  beat  them  up,  and 
mix  with  them  a  pint  of  n^w-milk,  then  ftir  in  the  bread  and 
flour,  a  pound  ot  raifins  ftoned,  a  pound  of  currants,  half  a 
pound  of  lugar,  a  little  beaten  ginger  ;  mix  all  well  together, 
and  either  bake  or  bob  it.  It  will  take  three  quarters  of  an 
hour  s  baking.  Put  cream  in,  infteadof  milk,  if  you  have  it. 
It  will  be  an  addition  to  the  pudding. 

To  make  a  Bread-Pudding. 

.  CUT  off  ail  the  cruft  of  a  penny  white-loaf,  and  flice  it  thin 
snto  a  quart  of  milk,  fet  it  over  a  chafing-difti  of  coals  till  the 
biead  has  fpaked  up  all  the  milk,  then  put  in  a  piece  of  fweet 
butter,  ftir  it  round,  let  it  (land  till  cold ;  or  you  may  boil  your 
milk,  and  pour  over  your  bread  and  cover  it  up  clofe,  does  full 
4S  well;  then  take  the  yolks  of  fix  eggs,  the  whites  of  three. 
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and  beat  them  up  with  a  little  rofe-water  and  nutmeg,  a  little 
fait  and  fugar,  if  you  chufe  it.  Mix  all  well  together,  and  boil 
it  one  hour. 

To  make  a  fine  Bread-Pudding. 

TAKE  all  the  crumb  of  a  flale  penny-leaf,  cut  it  thin,  a 
quart  of  cream,  fet  it  over  a  flow  fire,  till  it  is  fealding  hot,  then 
let  it  (land  till  it  is  cold,  beat  up  the  bread  and  cream  well  to¬ 
gether,  grate  in  fome  nutmeg,  take  twelve  bitter  almonds,  boil 
them  in  two  fpoonfuls  of  water,  pour  the  water  to  the  cream  and 
fiiritin  with  a  little  fait,  fweeten  it  to  your  palate,  blanch  the 
almonds  and  beat  them  in  a  mortar,  with  two  fpoonfuls  of  rofe 
or  orange-flower- water  till  they  are  a  fine  pafte  ;  then  mix  them 
by  degrees  with  the  cream,  till  they  are  well  mixed  in  the  cream, 
then  take  the  yolks  of  eight  eggs,  the  whites  of  four,  beat 
them  well  and  mix  them  with  your  cream,  then  mix  all  well 
together.  A  wooden  difh  is  belt  to  boil  it  in  ;  but  if  you  boil  it 
in  a  cloth,  be  fure  to  dip  it  in  the  hot  water  and  flour  it  well, 
tie  it  loofe  and  boil  it  an  hour.  Be  fure  the  water  boils  when 
you  put  it  in,  and  keeps  boiling  all  the  time.  When  it  is 
enough,  turn  it  into  your  difh,  melt  butter  and  put  in  two  or 
three  fpoonfuls  of  white-wine  or  fack,  give  it  a  boil  and  pour 
it  over  your  pudding  ;  then  drew  a  good  deal  of  fine  fugar  all 
over  the  pudding  and  difh,  and  fend  it  to  table  hot.  New- 
milk  will  doj  when  you  cannot  get  cream.  You  may  for 
change  put  in  a  few  currants. 

To  make  an  ordinary  Bread-Pudding. 

TAKE  two  half-penny  rolls,  flice  them  thin,  crufl  and  all, 
pour  over  them  a  pint  of  new-milk  boiling  hot,  cover  them 
elofe,  let  it  hand  fome  hours  to  foak  ;  then  beat  it  well  with  a 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
eggs,  beat  all  together  well  with  a  little  fait.  Boil  it  half  an 
hour ;  when  it  is  done,  turn  it  into  your  difh,  pour  melted  but¬ 
ter  and  fugar  over  it.  Some  love  a  little  vinegar  in  the  butter. 
If  your  rolls  are  ftale  and  grated,  they  will  do  better  \  add  a 
little  ginger.  You  may  bake  it  with  a  few  currants. 

To  make  a  haked  Bread™ Pudding . 

TAKE  the  crumb  of  a  penny*loaf,  as  much  flour,  the  yolks 
of  four  eggs  and  two  whites,  a  tea  fpoonful  of  ginger,  half  a 
pound  of  raifins  ftoned,  half  a  pound  of  currants  clean  wafhed 
and  picked,  a  little  fait.  Mix  firft  the  bread  and  flour,  ginger, 
(aftj  and  fugar  to  your  palate^  then  the  eggs,  and  as  much  milk 
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as  will  make  it  like  a  good  batter,  then  the  fruit,  butter  the  dilb. 
pour  it  in  and  bake  it. 

To  make  a  Boiled  Loaf. 

TAKE  a  penny-loaf,  pour  over  it  half  a  pint  of  milk  boiling 
hot,  cover  it  dole,  let  it  Hand  till  it  has  foaked  up  the  milki 
then  tie  it  up  in  a  cloth,  and  boil  it  half  an  hour.  When  it 
is  done,  lay  it  in  your  difh,  pour  melted  butter  over  it,  and 
throw  fugar  all  over  5  a  fpoonful  of  wine  or  rofe-water  does  as 
well  in  the  butter  or  juice  of  Seville  orange.  A  French  man- 
che  does  bell  ;  but  there  are  little  loaves  made  on  purpofe 
for  the  ufe.  A  F rench  roll  or  oat-cake  does  very  well  boiled 

To  make  a  Chef  nut-  Pudd'i  n. g. 

PUT  a  dozen  and  a  half  of  chefnuts  into  a  Ikillet  or  fauce-pan 
of  water,  boil  them  a  quarter  of  an  hour,  then  blanch  and  peel 
them,  and  beat  them  m  a  marble  mortar,  with  a  little  orange- 
flower  or  rofe-water  and  feck,  til!  they  are  a  fine  thin  pafte  - 
then  beat  up  twelve  eggs  with  half  the  whites,  and  mix  them 
well,  grate  half  a  nutmeg,  a  little  felt,  mix  them  with  three 
pints  or  cream  and  half  a  pound  of  melted  butter  :  fweete'n  m 
your  palate,  and  mix  all  together ;  put  it  over  the  fire  and 
keep  ftirnng  it  till  it  ,s  thick.  Lay  a  puff-pafte  all  over-the  dillf 
pour  in  the  mixture  and  bake  it.  When  you  cannot  get  cream  ’ 
take  three  pints  of  milk,  beat  up  the  yolks  of  four  eggf  and ftir 

ss&a  “sir"  ‘■"t  h  “l™« « Si? 

is  itaJaing  hot,  then  mix  it  m  the  room  of  the  cream. 

To  make  a  fine  plain  baked  Pudding. 

■  7T  ta.ke,  a  <]uart  of  milk>  and  put  three  bav-leaves 
into  it  When  ,t  has  boiled  a  little,  with  fine  flour  Lake  1? 

nf  v  , r  ln  haIf  a  pound  of  butter,  a  quarter  of  a  pound 

of  fugar,  beat  up  twelve  eggs,  and  half  the  whites  ftir  a!! 
wen  together,  lay  a  puff-pafte  all  over  the  Hith  i  . 
your  fluff.  Half  an  hour  will  bake  in  ’  a"d  p0Ur  10 

To  make  prett y  little  Cheefe-Curd  Puddings. 

YOU  muff  take  a  gallon  of  milk  and  mm  •  u 

then  drain  all  the  cJd  from  the  w’hev  „ ,  t 

2nd  ftram  them  t0  the  t^o  Naples  biftfuits,  or  half  a  penny’ 


2I9 


MADE  PLAIN  AND  EASY. 

roll  grated;  mix  all  thefe  together,  and  fweejen  to  your  pa¬ 
late  ;  butter  your  patty-pans,  and  fill  them  with  the  ingredients. 
Bake  them,  but  do  not  let  your  oven  be  too  hot;  when  they  are 
done,  turn  them  out  into  a  difh,  cut  citron  and  candied  orange- 
peel  into  little  narrow  bits,  about  an  inch  long,  and  blanched 
almonds  cut  in  long  flips,  flick  them  here  and  there  on  the  tops 
of  the  puddings,  juft  as  you  fancy;  pour  melted  butter  with  a 
little  fack  in  it  into  the  difh,  and  throw  fine  fugar  all  over  the 
puddings  and  difh.  They  make  a  pretty  fide-dilh. 

To  make  an  apricot- Pudding, 

CODDLE  fix  large  apricots  very  tender,  break  them  very 
frnali,  fweeten  them  to  your  tafte.  When  they  are  cold,  add 
fix  eggs,  only  two  whites  well  beat;  mix  them  well  together 
with  a  pint  of  good  cream,  lay  a  puff-pafle  all  over  your  diih, 
and  pour  in  your  ingredients.  Bake  it  half  an  hour,  do  not  let 
the  oven  be  too  hot;  when  it  is  enough,  throw  a  little  fine  fu¬ 
gar  all  over  it,  and  fend  it  to  table  hot. 

To  make  the  Ipfimch  Almond-Pudding. 

STEEP  fomewhat  above  three  ounces  of  the  crumb  of  white- 
bread  Bleed,  in  a  pint  and  a  half  of  cream,  or  grate  the  bread; 
then  beat  half  a  pint  of  blanched  almonds  very  fine  till  they 
are  like  a  pafte,  with  a  little  orange- flower- water,  beat  up  the 
yolks  of  eight  eggs,  and  the  whites  of  four  :  mix  all  well  toge¬ 
ther,  put  in  a  quarter  of  a  pound  of  white  fugar,  and  ftir  in  a 
little  melted  butter,  about  a  quarter  of  a  pound  ;  put  it  over 
the  fire,  and  keep  ftirring  it  till  it  is  thick  ;  lay  a  iheet  of  puft- 
pafte  at  the  bottom  of  your  difli,  and  pour  in  the  ingredients. 
Half  an  hour  will  bake  it. 

To  make  a  Vermicelli  -  Pudding . 

YOU  muft  take  the  yolks  of  two  eggs,  and  mix  it  up  with  as 
much  flour  as  will  make  it  pretty  ftiff,  fo  as  you  can  roll  it  out 
very  thin,  like  a  thin  wafer  ;  and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you  can  ; 
then  with  a  fharp  knife  begin  at  one  end,  and  cut  it  as  thin  as 
you  can,  have  fome  water  boiling,  with  a  little  fait  in  it,  put  in 
the.  pafte,  and  juft  give  it  a  boil  for  a  minute  or  two;  then  throw 
it  into  a  fieve  to  drain,  then  take  a  pan,  lay  a  layer  of  vermi- 
eellLand  a  layer  of  butter,  andfo  on.  When  it  is  cool,  beat  it 
up  well  together,  and  melt  the  reft  of  the  butter*  and  pour  on  jt ; 
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beat  it  well  fa  pound  of  butter  Is  enough,  mix  half  with  the 
pafte,  and  the  other  half  melt)  grate  the  crumb  of  a  penny-loaf* 
and  mix  in;  beat  up  ten  eggs,  and  mix  in  a  fmall  nutmeg  grat¬ 
ed,  a  gill  of  fack,  or  fome  rofe-water,  a  tea-fpoonful  of  fait, 
beat  it  all  well  together,  and  fweeten  it  to  your  palate;  grate  a 
little  lemon-peel  in,  and  dry  two  large  blades  of  mace  and  beat 
them  fine.  You  may,  for  change,  add  a  pound  of  currants  nice¬ 
ly  wafhed  and  picked  clean ;  butter  the  pan  or  difli  you  bake  it  in, 
and  then  pour  in  your  mixture.  It  will  take  an  hour  and  a  half 
baking ;  but  the  oven  m uft  not  be  too  hot.  If  you  lay  a  good 

thin  cruft  round  the  bottom  of  the  difli  or  Tides,  it  will  be 
better. 


Puddings  for  little  Dijhes. 

YOU  muft  take  a  pint  of  cream  and  boil  it,  and  flit  a  half- 
penny  loaf,  and  pour  the  cream  hot  over  it,  and  cover  it  clofe 
till  it  is  cold;  then  beat  it  fine,  and  grate  in  half  a  large  nutmeg, 
a  quarter  of  a  pound  of  fugar,  the  yolks  of  four  eggs,  but  two 
whites  well  beat,  beat  it  all  well  together :  with  the  half  of 
this  fill  four  little  wooden  diflies;  colour  one  yellow  with  faf- 
fron,  one  red  with  cochineal,  green  with  thejuice  of  fpinach,and 
blue  with  fyrup  of  violets;  the  reft  mix  with  an  ounce  of  fweet 
almonds,  blanched  and  beat  fine,  and  fill  a  difh.  Your  diflies 
muft  be  fmall,  and  tie  your  covers  over  very  clofe  with  pack¬ 
thread,  W  hen  your  pot  boils,  put  them  in.  An  hour  will  boil 
when  enough,  turn  them  out  in  a  difli,  the  white  one  in 
the  middle,  and  the  four  coloured  ones  round.  When  they  are 
enough,  melt  fome  frefti  butter  with  a  giafs  of  fack,  and  pour 
oyer,  and  throw  fugar  all  over  the  difln  The  white-pudding 
difti  muft  be  of  a  larger  fize  than  the  reft  ;  and  be  fure  to  but¬ 
ter  your  dimes  well  before  you  put  them  in,  and  do  not  fill  them 
too  full. 


Jo  make  a  Sweet- Meat  Pudding . 

PU I  a  thin  puff-pafte  all  over  your  difh ;  then  have  candied 
orange,  lemon-peel,  and  citron,  of  each  an  ounce,  flice  then 
thm,  and  lay  them  all  over  the  bottom  of  your  difh  ;  then  bea 
e.gbt  yolks  of  eggs,  and  two  whites,  near  half  a  pound  o: 
iUgar,  and  half  a  pound  of  melted  butter.  Beat  all  well  togg’ 

w!iern  th*°ve.n  is  rea^’  pour  it  on  your  fweet-meats.  Ar 
~our  or  Wli*  ^ake  A  he  oven  muft  not  be  too  hot. 


MADE  PLAIN  AND  EASY. 


221 


To  make  a  fine  Plain-Pudding, 

GET  a  quart  of  milk,  put  into  it  fix  laurel-leaves,  boil  it, 
then  take  out  your  leaves,  and  {Hr  in  as  much  flour  as  will 
make  it  a  hafty-pudding  pretty  thick,  take  it  off,  and  then  ftir 
in  half  a  pound  of  butter,  then  a  quarter  of  a  pound  of  fugar,  a 
(mail  nutmeg  grated,  and  twelve  yolks  and  fix  whites  of  eggs 
well  beaten.  Mix  all  well  together,  butter  a  difh,  and  put  in 
your  (luff.  A  little  more  than  half  an  hour  will  bake  it. 

To  make  a  Ratif  a- Pudding, 

GET  a  quart  of  cream,  boil  it  with  four  or  five  laurel- 
leaves  ;  then  take  them  out,  and  break  in  half  a  pound  of  Na¬ 
ples  bifcuits,  half  a  pound  of  butter,  fome  fack,  nutmeg,  and  a 
little  fait;  take  it  off  the  fire,  cover  it  up,  when  it  is  almoft  cold, 
put  in  two  ounces  of  blanched  almonds  beat  fine,  and  the  yolks 
of. five  eggs.  Mix  all  well  together,  and  bake  it  in  a  moderate 
oven  half  an  hour.  Scrape  fugar  on  it,  as  it  goes  into  the  oven® 

To  make  a  Bread  and  Butter  Pudding . 

GET  a  penny-loaf,  and  cut  it  into  thin  flices  of  bread  and 
butter,  as  you  do  for  tea.  Butter  your  difh  as  you  cut  them, 
lay  flices  all  over  the  difh,  then  ffrew  a  few  currants  clean  wafh- 
ed  and  picked,  then  a  row  of  bread  and  butter,  then  a  few  cur¬ 
rants,  and  fo  on  till  all  your  bread  and  butter  is  in  j  then  take  a 
pint  of  milk,  beat  up  four  eggs,  a  little  fait,  half  a  nutmeg 
grated;  mix  all  together  with  fugar  to  your  tafle ;  pour  this 
over  the  bread,  and  bake  it  half  an  hour.  A  puff-pafte  under 
does  beft.  You  may  put  in  two  fpoonfuls  of  rofe-water. 

To  make  a  boiled  Rice- Pudding. 

HAVING  got  a  quarter  of  a  pound  of  the  flour  of  rice,  put 
it  over  the  fire  with  a  pint  of  milk,  and  keep  it  ftirring  con- 
ftantly,  that  it  may  not  clod  nor  burn.  When  it  is  of  a  good 
thicknefs,  take  it  off,  and  pour  it  into  an  earthen  pan  ;  ftir  in 
half  a  pound  of  butter  very  fmooth,  and  half  a  pint  of  cream  or 
pew-milk,  fweeten  to  your  palate,  grate  in  half  a  nutmeg  and 
the  outward  rind  of  a  lemon.  Beat  up  the  yolks  of  fix  eggs 
and  two  whites,  beat  all  well  together ;  boil  it  either  in  imall 
china  bafons  or  wooden  bowls.  When  boiled,  turn  them  in¬ 
to  a  difh,  pour  melted  butter  over  them,  with  a  little  fack, 
and  throw  fugar  all  over. 


To 
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To  make  a  cheap  Rice-Pudding . 

GET  a  quarter  of  a  pound  of  rice,  and  half  a  pound  of  rai- 
fins  ftoned,  and  tie  them  in  a  doth.  Give  the  rice  a  great  deal 
of  room  to  fwell.  Boil  it  two  hours :  when  it  is  enough  turn  it 
into  your  difli,  and  pour  melted  butter  and  fugar  over  it,  with 
a  little  nutmeg. 

To  make  a  cheap  plain  Rice-Pudding . 

GET  a  quarter  of  a  pound  of  rice,  tie  it  in  a  cloth,  hut  give 
room  for  fwelling.  _  Boil  it  an  hour,  then  take  it  up,  untie  it, 
and  with  a  fpoon  ftir  in  a  quarter  of  a  pound  of  butter,  'grate 
fome  nutmeg,  and  fweeten  to  your  tafte,  then  tie  it  up- clofe 
and  boil  it  another  hour;  then  take  it  up,  turn  it  into  your 
difh,  and  pour  your  melted  butter  over  it. 

To  make  a  cheap  baked  Rice-Pudding . 

YOU  muft  take  a  quarter  of  a  pound  of  rice,  boil  it  in  a 
quart  of  new-milk,  ftir  it  that  it  does  not  burn  ;  when  it  be¬ 
gins  to  be  thick,  take  it  off,  let  it  Hand  till  it  is  a  little  cool, 
then  ftir  in 'well  a  quarter  of  a  pound  of  butter,  and  fugar  to 

your  palate  ;  grate  a  fmall  nutmeg,  butter  your  difli,  pour  it  in 
and  bake  it.  * 

/  -  t 

To  make  a  Spinach- Pudding. 

TAKE  a  quarter  of  a  peck  of  fpinach,  picked  and  wafhed 
clean,  put  it  into  a  fauce-pan,  with  a  little  fait,  cover  it  clofe 
and  when  it  is  boiled  juft  tender,  throw  it  into  a  fieve  to  drain' 
t  ,en  chop  it  with  a  knife,  beat  up  fix  eggs,  mix  well  with  it 
hair  a  pint  of  cream  and  a  ftale  roll  grated  fine,  a  little  nut- 
meg,  and  a  quarter  of  a  pound  of  melted  butter ;  ftir  all  well 
together,  _  put  it  into  the  fauce-pan  you  boiled  the  fpinach,  and 
keep  fhrrmg  it  all  the  time  till  it  begins  to  thicken  ;  then  wet 
and  flour  your  Cloth  very  well,  tie  it  up,  and  boil  it  an  hour. 

,  hen  it  is  enough,  turn  it  into  your  difli,  pour  melted  butter 
over  it,  ana  the  juice  of  a  Seville  orange,  if  you  like  it ;  as  to 
fugar  you  may  add,  or  let  it  alone,  juft  to  yourtafte.  You 
may  bake  it;  but  then  you  fhould  put  in  a  quarter  of  a  pound 

oi  fugar.  You  may  add  bifcuit  in  the  room  of  bread,  if  von 
like  it  better.  2 

To  make  a  Quaking-Pudding . 

,  UKE  a  Pj"1  of  ?00d.  cre:im>  fix  eggs,  and  half  the  whites, 
beat  them  well,  and  mix  with  the- cream  ;  grate  a  little  nut- 
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meg  In, add  a  little  fait, and  a  little  rofe-water,if  it  be  agreeable; 
grate  in  the  crumb  of  a  halfpenny-roll,  or  a  fpoonful  of  flour* 
fir  ft  mixed  with  a  little  of  the  cream,  or  a  fpoonful  of  the 
flour  of  rice,  which  you  pleafe.  Butter  a  cloth  well,  and  flour 
it ;  then  put  in  your  mixture,  tie  it  not  too  clofe,  and  boil  it 
half  an  hour  faff.  Be  fure  the  water  boils  before  you  put  it 
in. 

■  Tg  make  a  Cream-Pudding, 

TAKE  a  quart  of  cream,  boil  it  with  a  blade  of  mace,  and 
half  a  nutmeg  grated,  let  it  cool  ;  beat  up  eight  eggs,  and, 
three  whites,  ftrain  them  well,  mix  a  fpoonful  of  flour  with 
them,  a  quarter  of  a  pound  of  almonds  blanched,  and  beat  very 
fine,  wbth  a  fpoonful  of  orange* flower  or  rofe-water,  mix  with 
the  eggs,  then  by  degrees  mix  in  the  cream,  beat  all  well  toge¬ 
ther,  take  a  thick  cloth,  wet  it  and  flour  it  well,  pour  in  your 
fluff,  tie  it  clofe,  and  boil  it  half  an  hour.  Let  the  water  boil 
all  the  time  faft  ;  when  it  is  done,  turn  it  into  your  difh,  pour 
melted  butter  over,  with  a  little  fack,  and  throw  fine  fugar  all 
over  it. 

To  make  a  Prune- Pudding. 

TAKE  a  quart  of  milk,  beat  fix  eggs ,  half  the  whites,  with 
half  a  pint  of  the  milk,  and  four  fpoonfuls  of  flour,  a  little  fait, 
and  two  fpoonfuls  of  beaten  ginger;  then  by  degrees  mix  in  all 
the  milk,  and  a  pound  of  prunes,  tie  it  in  a  cloth,  boil  it  an 
hour,  melt  butter  and  pour  over  it.  Damfons  eat  well  done 
this  way  in  the  room  of  prunes. 

To  make  a  Spoonful- Pudding. 

TAKE  a  fpoonful  of  flour,  a  fpoonful  of  cream  or  milk, 
an  egg,  a  little  nutmeg,  ginger  and  fait;  mix  all  together,  and 
boil  it  in  a  little  wooden  difh  half  an  hour.  You  may  add  a 
few  currants. 

To  make  an  Apple -Pudding . 

MAKE  a  good  puff-pafte,  roll  it  out  half  an  inch  thick,  pare 
your  apples,  and  core  them,  enough  to  fill  the  cruft,  and 
clofe  it  up,  tie  it  in  a  cloth  and  boil  it.  If  a  fmall  pudding,  two 
hours*:  if  a  large  one,  three  or  four  hours.  When  it  is  enough 
£urn  it  into  your  difh,  cut  a  piece  of  the  cruft  out  of  the  top, 
butter  and  fugar  it  to  your  palate  ;  lay  on  the  cruft  again,  and 
fend  it  to  table  hot.  A  pear-pudding  make  the  fame  way.  And 
thus  you  may  make  a  damfon-pudding,  or  any  fort  of  plums, 
apricots,  cherries,  er  mulberries,  and  are  very  fine. 

T$ 
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To  make  Ye  aft -Dumplings. 

FIRST  make  a  light  dough  as  for  bread,  with  flour,  water, 
fait,  and  yeaft,  cover  with  a  cloth,  and  fet  it  before  the  fire  for 
half  an  hour ;  then  -have  a  fauce-pan  of  water  on  the  fire,  and 
when  it  boils  take  the  dough,  and  make  it  into  little  round 
balls,  as  big  as  a  large  hen’s  egg ;  then  flat  them  with  your 
hand,  and  put  them  into  the  boiling  water ;  a  few  minutes  boils 
them.  Take  great  care  they  do  not  fall  to  the  bottom  of  the 
pot  or  fauce-pan,  for  then  they  will  be  heavy  ;  and  be  fure  to 
keep  the  water  boiling  all  the  time.  When  they  are  enough, 
take  them  up,  (which  they  will  be  in  ten  minutes  or  lefs),  lay 
them  in  your  difh,  and  have  melted  butter  in  a  cup.  As  good 
a  way  as  any  to  fave  trouble,  is  to  fend  to  the  baker's  for  half 
a  quartern  of  dough  (which  will  make  a  great  many)  and  then 
you  have  only  the  trouble  of  boiling  it. 

To  make  Norfolk  Dumplings . 

MIX  a  good  thick  batter,  as  for  pancakes  ;  take  half  a  pint 
of  milk,  two  eggs,  a  little  fait,  and  make  it  into  a  batter  with 
\  flour.  Have  ready  a  clean  fauce-pan  of  water  boiling,  into 
which  drop  this  batter.  Be  fure  the  water  boils  faft,  and  two 
or  three  minutes  will  boil  them  ;  them  throw  them  into  a  fleve 
to  drain  the  water  away  ;  then  turn  them  into  a  difh,  and  ftir 
a  lump  of  frelh  butter  into  them  5  eat  them  hot,  and  they  are 
very  good. 

To  make  Hard  Dumplings. 

MIX:  flour  and -water,  with  a  little  fait,  like  a  pafte,  roll 
them  in  balls,  as  big  as  a  turkey’s  egg,  roll  them  in  a  little  flour, 
have  the  water  boiling,  throw  them  in  the  water,  and  half  an 
hour  will  boil  them.  They  arc  heft  boiled  with  a  good  piece  of 

beef.  You  may  add*  for  change,  a  few  currants.  Have  melted 
butter  in  a  cup.  . 

Another  IVay  to  make  Hard  Dumplings. 

.  RUB  into  your  flour  firft  a  good  piece  of  butter,  then  make  f 
it  like  a  cruft  lor  a  pie  -s  make  them  up,  and  boil  them  as 
above. 

[ 

To  make  Apple-Dumplings. 

..  MAKE  a  good  pufF-paffe,  pare  fome  large  apples,  cut  them 
in  quarters,  and  take  out  the  cores  very  nicely  j  take  a  piece 

of 
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of  cruft,  and  roll  it  round,  enough  for  one  apple;  if  they  are 
big,  they  will  not  look  pretty,  fo  roll  the  cruft  round  each  apple 
and  make  them  round  like  a  ball,  with  a  little  flour  in  your 
hand.  Have  a  pot  of  water  boiling,  take  a  clean  cloth,  dip  it 
in  the  water,  and  fhake  flour  over  it;  tie  each  dumpling  by'it- 
ielf,  and  put  them  in  the  water  boiling,  which  keep  boiling  all 
the  time;  and  if  your  cruft  is  light  and  good,  and  the  apples 
not  too  large,  half  an  hour  will  boil  them  ;  but  if  the  apples 
be  large,  they  will  take  an  hour’s  boiling.  When  they  are 
enough,  take  them  up,  and  lay  them  in  a  difb  ;  throw  fine 
fugar  ail  over  them,  and  fend  them  to  table.  Have  good  frefh 
butter  melted  in  a  cup,  and  fine  beaten  fugar  in  a  faucer. 

Another  If  ay  to  make  Apple-Dumplings . 

MAKE  a  good  puff-pafte  cruft,  roll  it  out  a  little  thicker  than 
a  crown  piece,  pare  fome  large  apples,  and  roll  every  apple 
in  a  piece  of  this  pafte,  tie  them  clofein  a  cloth  feparate,  boil 
them  an  hour,  cut  a  little  piece  of  the  top  off,  and  take  cut  the 
core,  take  a  tea-fpoonful  of  lemon-peel  (bred  as  fine  as  poffibie, 
juft  give  it  a  boil  in  two  fpoonfuls  of  rofe  or  orange-flower- 
water,  in  each  dumpling  put  a  tea-fpoonful  of  this  liquor, 
fweeten  the  apple  with  fine  fugar,  pour  in  fome  melted  butter, 
and  lay  on  your  piece  of  cruft  again.  Lay  them  in  your  difb* 
and  throw  fine  fugar  all  over. 

10  make  a  Che efe- Curd  Flor ending . 

T AKE  two  pounds  of  cheefe-curd,  break  it  all  to  pieces  with 
your  hand,  a  pound  of  blanched  almonds  finely  pounded,  with 
a  little  role-water,  half  a  pound  of  currants  clean  waftsed  and 
picked,  a  little  fugar  to  your  palate,  fome  ftewed  fpinach  cut 
fmall;  mix  all  well  together,1^  apuff-pafte  in  adifh,  put  in 
your  .ingredients,  cover  it  with  a  thin  cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a  moderate  oven  half  ah  hour.  As  to  the 
top -cruft,  lay  it  in  what  fhape  you  pleafe,  either  rolled  or 
marked  with  an  iron  on  purpofe. 

A  Flor ending  of  Oranges  or  Apples. 

Gb  i  half  a  dozen  of  Seville  oranges,  fave  the  juice,  take 
out  the  pulp,  lay  them  in  water  twenty-four  hours,  fbift  them 
three  or  four  times,  then  boil  them  in  three  or  four  waters,  then- 
drain  them  from  the  water,  put  them  in  a  pound  of  fugar,  and 
their  juice,  boil  them  to  a  fyrup,  take  great  care  they  do  not 
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Hick  to  the  pan  you  do  them  in,  and  fet  them  by  for  life* 
When  you  ufe  them,  lay  a  puff-pafte  all  over  the  difh,  boil 
ten  pippins,  pared,  quartered,  and  cored,  in  a  little  water  and 
fugar,  and  flice  two  of  the  oranges  and  mix  with  the  pippins 
in  the  difh.  Bake  it  in  a  flow  oven,  with  cruft  as  above  ;  or 
juft  bake  the  eruftr  and  lay  in  the  ingredients. 

To  male  an  Artichoke-Pie. 

BOIL  twelve  artichokes,  take  off  all  the  leaves  and  choke, 
take  the  bottoms  clear  from  the  ftalk,  make  a  good  puff-pafte 
cruft,  and  lay  a  quarter  of  a  pound  of  good  frefh  butter  all  over 
the  bottom  of  your  pie;  then  lay  a  row  of  artichokes,  ftrew  a 
little  pepper,  fait,  and  beaten  mace  over  them,  then  another 
row,  and  ftrew  the  reft  of  your  fpice  over  them,  put  in  a  quar¬ 
ter  of  a  pound  more  of  butter  in  little  bits,  take  half  an  ounce 
of  truffles  and  morels,  boil  them  in  a  quarter  of  a  pint  of  wa¬ 
ter,  pour  the  water  into  the  pie,  cut  the  truffles  and  morels  very 
fmall,  throw  all  over  the  pie  ;  then  have  ready  twelve  eggs 
boiled  hard,  take  only  the  hard  yolks,  lay  them  all  over  the 
pie,  pour  in  a  gill  of  white-wine,  cover  your  pie,  and  bake  it. 
When  the  cruft  is  done,  the  pie  is  enough.  Four  large 
blades  of  mace,  and  twelve  pepper-corns  well  beat  will  do^ 
with  a  tea-fpoonful  of  fait. 

To  male  a  fweet  Egg ■  Pie. 

MAKE  a  good  cruft,  cover  your  difh  with  it,  then  have 
ready  twelve  eggs  boiled  hard,  cut  them  in  flices,  and  lay 
them  in  your  pie,  throw  half  a  pound  of  currants,  clean  wafhed 
and  picked,  all  over  the  eggs,  then  beat  up  four  eggs  well? 
mixed  with  half  a  pint  of  white-wine,  grate  in  a  fmall  nutmeg, 
and  make  it  pretty  fweet  with  fugar.  You  are  to  mind  to  lay 
a  quarter  of  a  pound  of  butter  between  the  eggs,  then  pour  in 
your  wine  and  eggs,  and  cover  your  pie.  !Bake  it  half  anhour, 
or  till  the  cruft  is  done. 

To  make  a  Potatoe  Pie. 

BOIL  three  pounds  of  potatoes,  peel  them,  make  a  good  cruft, 
and  lay  in  your  difh ;  lay  at  the  bottom  half  a  pound  of  butter, 
then  lay  in  your  potatoes,  throw  over  them  three  tea-fpoonfuls 
of  fait,  and  a  fmall  nutmeg  grated  all  over,  fix  eggs  boiled  hard, 
and  chopped  fine,  throw  all  over,  a  tea-fpoonful  of  pepper  ftrew- 
ed  all  over,  then  half  a  pint  of  white-wine.  Cover  your  pie* 
and  bake  it  half  an  hour,  or  till  the  cruft  is  enough, 
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To  make  an  Onion- Pie. 

WASH  and  pare  fome  potatoes,  and  cut  them  in  dices,  pee! 
fome  onions,  cut  them  in  dices,  pare  fome  apples  and  dice 
them,  make  a  good  cruft,  cover  your  did),  lay  a  quarter  of  at 
pound  of  butter  all  over,  take  a  quarter  of  ari  ounce  of  mace 
beat  fine,  a  nutmeg  grated,  a  tea-fpoonful  of  beaten  pepper,  three 
fea-lpoonfuls  of  fait,  mix  all  together,  ftrew  fome  over  the  but¬ 
ter,  lay  a  layer  of  potatoes,  a  layer  of  onion,  a  layer  of  apples, 
and  adayer  of  eggs,  and  id  on  till  you  have  filled  your  pie, 
ftrewing  a  little  of  the  feafoning  between  each  layer,  and  a 
quarter  of  a  pound  of  butter  in  bits,  and  fix  fpoonfuls.ofwater. 
Clofe  your  pie,  and  bake  it  an  hour  and  a  half.  A  pound  of 
potatoes,  a  pound  of  onions,  a  pound  of  apples,  and  twelve  eg^s 
will  do. 

To  make  an  Orangeade-Pie^ 

MAKE  a  good  cruft,  lay  it  over  your  difh,  take  two  oranges* 
boil  them  with  two  lemons  till  tender,  in  four  or  five  quarts  of 
water.  In  the  laft  water,  which  there  muft  be  about  a  pint 
of,  add  a  pound  of  loaf-fugar,  boil  it,  take  them  out  and  dice 
them  into  your  pie;  then  pare  twelve  pippins,  core  them,  and 
give  them  one  boil  in  the  fyrup;  lay  them  all  over  the  orange 
and  lemon,  pour  in  the  fyrup,  and  pour  on  them  fome  orange- 
ado  fyrup.  Cover  your  pie,  and  bake  it  in  a  How  oven  half  an. 
hour. 

To  make  a  Skirrei-Pie . 

TAKE  your  fkirrets  and  boil  them  tender,  peel  them,  flics 
them,  fill  your  pie,  and  take  to  half  a  pint  of  cream  the  yolk  of 
an  egg,  beat  fine  with  a  little  nutmeg,  a  little  beaten  mace,  and 
a  little  fait;  beat  all  together  well,  with  a.  quarter  of  a  pound  o£ 
freih  butter  melted,  then  pour  in  as  much  as  your  dim  will  hold* 
put  on  the  top^-cruft,  and  bake  it  half  an  hour.  You  may  puc 
in  fome  hard  yolks  'of  eggs;  if  you  cannot  get  cream,  put  iri 
milk,  but  cream  is  beft.  About  two  pounds  of  the  root  will 
do. 

To  make  an  Apple-Pie* 

MAKE  a  good  puff-pafte  cruft,  lay  fome  round  the  fides  of 
the  difh,  pare  and  quarter  your  apples,  and  take  out  the  cores. 
Jay  a  row  of  apples  thick,  throw  in  half  the  fugar  you  defigrr 
for  your  pie,  mince  a  little  lemon-peel  fine,  throw  over,  and 
fqueeze  a  little  lemon  over  them,  then  a  few  cloves,  here  and 
there  one,  then  the  reft  of  your  apples,  and  the  reft  of  your  fu~ 
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gar.  You  mu  Pc  fweeten  to  your  palate,  and  fqueeze  a  little 
more  lemon.  Boil  the  peeling  of  the  apples  and  the  cores  jn 
forme  fair  water,  with  a  blade  of  mace,  till  it  is  very  good; 
ftrain  it,  and  boil  the  fyrup  with  a  little  fugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  pie,  put  on  your  upper- 
cruft  and  bake  it.  You  may  put  in  a  little  quince  or  marma¬ 
lade,  if  you  pleafe. 

Thus  make  a  pear-pie,  but  do  not  put  in  any  quince.  You 
may  butter  them  when  they  come  out  of  the  oven  :  or  beat  up 
the  yolks  of  two  eggs,  and  half  a  pint  of  cream,  with  a  little  nut¬ 
meg,  fweetened  with  fugar;  put  it  over  a  flow  fire,  arid  keep 
ftirring  it  till  it  juft  boils  up,  take  off  the  lid,  and  pour  in  the 
cream.  Cut  the  cruft  io  little  three-corner  pieces,  flick  about 
the  pie,  and  fend  it  to  table. 

To  make  a  Cherry-Pie . 

MAKE  a  good  cruft,  lay  a  little  round  the  rides  of  your  difhj 
throw  fugar  at  the  bottom  ;  and  lay  in  your  fruit  and  fugar  at 
top.  A  few  red-currants  does  well  with  them ,  put  on  your  lid, 
and  bake  in  a  flack  oven. 

Make  a  plum  pie  the  fame  way,  and  a  goofeberry  pie.  If 
you  would  have  it  red,  let  it  ftand  a  good  while  in  the  oven,  af¬ 
ter  the  bread  is  drawn.  A  cuftard  is  very  good  with  the  goofe¬ 
berry  pie. 

Ho  make  a  Salt-  F;]h  Pie . 

GET  a  fide  of  falt-fifh,  lay  it  in  water  all  night,  nest  morn¬ 
ing  put  it  over  the  fire  in  a  pan  of  water  till  it  is  tender,' drain 
it  and  lay  it  on  the  drefier,  take1  oft  all  the  fkin,  and  pick  the 
meat  clean  from  the  bones,  mince  it  fmall,  then  take  the  crumb 
or  two  french  rolls,  cut  in  dices,  and  boil  it  up  with  a  quart 
ot  new-milk,  break  your  bread  very  fine  with  a  fpoon,  put  io 
it  your  minced  falt-fifh,  a  pound  of  melted  butter,  two  fpoon- 
fuls  of  minced  pariley,  half  a  nutmeg  grated,  a  little  beaten  pep¬ 
per,  and  three  tea-fpoonfuls  of  muftard  ;  mix  all  well  together, 
make  a  good  cruft,  and  lay  all  over  your  diili,  and  cover  it  up0 
Bake  it  an  hour. 

To  make  a  Carp-Pie. 

a  ARE  a  large  carp,  fcale,  wain,  and  gut  it  it  clean ;  take  an 
eel,  boil  it  juit  a  little  tender,  pick  oft  all  the  meat  and  mince  it 
fine,  with  an  equal  quantity  of  crumbs  of  bread,  a  few  fweet 
hems,  a  lemon-peel  cut  fine,  a  little  pepper,  fait,  and  grated 
nutmeg,  ananchovvj  half  a  pint  of  oyfters  parboiled  and  chop¬ 
ped 
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ped  fine,  the  yolks  of  three  hard  eggs  cut  fmall,  roll  it  up  with 
a  quarter  of  a  pound  of  butter,  and  fill  the  belly  of  the  carp. 
Make  a  good  cruft,  cover  the  difh,  and  lay  in  your  carp;  lave 
the  liquor  you  boil  your  eel  in,  put  in  the  eel  bones,  boil  them 
with  a  little  mace,  whole  pepper,  an  onion,  fome  fweet  herbs, 
and  an  anchovy.  Boil  it  till  there  is  about  half  a  pint,  ftrain  it, 
add  to  it  a  quarter  of  a  pint  of  white-wine,  and  a  lump  of  butter 
as  big  as  a  hen’s  egg  mixed  in  a  very  little  hour, ;  boil  it  up,  and 
pour  into  your  pie.  Put  on  the  lid,  and  bake  it  an  hour  in  a 
quick  oven.  If  there  be  any  force-meat  left  after  filling  the 
belly,:  make  balls  of  it,  and  put  into  the  pie.  If  you  have  not 
liquor  enoughs  boil  a  few  fmall  eels,  to  make  enough  to  fill 
your  dim. 

To  make  a  SoaUPie. 

A  / 

> 

MAKE  a  good  cruft,  cover  your  difh,  boil  two  pounds  of  cels 
tender,  pick  all  the  flefh  clean  from  the  bones;  throw  the  bones 
into  the  liquor  you  boil  the  eels  in,  with  a  little  mace  and  fait, 
till  it  is  very  good,  and  about  a  quarter  of  a  pint,  then  ftrain  it. 
In  the  mean  time  cut  the  fiefh  of  your  eel  fine,  with  a  little  le¬ 
mon-peel  fhred  fine,  a  little  fait,  pepper,  and  nutmeg,  a  few 
crumbs  of  bread,  chopped  parfley,  and  an  anchovy;  melt  a  quar¬ 
ter  of  a  pound  of  butter,  and  mix  with  it,  then  lay  it  in  the  difh5 
cut  the  fteih  of  a  pair  of  large  foals,  or  three  pair  of  very  fmall 
ones,  clean  from  the  bones  and  fins,  lay  it  on  the  force-meat 
and  pour  in  the  broth  of  the  eels  you  boiled  ;  put  the  lid  of 
the  pie  on,  and  bake  it.  You  should  boil  the  bones  of  the  foals 
with  the  eel  bones,  to  make  it  good.  If  you  boil  the  foal 
bones  with  one  or  two  little  eels,  without  the  force-meat,  your 
pie  will  be  very  good.  And  thus  you  may  do  a  turbot. 

To  make  an  Eel-Pie, 

MAKE  a  good  cruft,  clean,  gut,  and  wafh  your  eels  very 
well,  then  cut  them  in  pieces  half  as  long  as  your  finger;  fea- 
fon  them  with  pepper,  fait,  and  a  little  beaten  mace  to  your  pa¬ 
late,  either  high  or  low.  Fill  your  difh  with  eels,  and  put  as 
much  water  as  the  difh  will  hold  ;  put  on  your  cover,  and  bake 
them  well. 

To  make  a  Flounder ^-Pie, 

■ 

GUT  fome  flounders,  wafh  them  clean,  dry  them  in  a  cloth, 
juft  boil  them,  cut  off  the  meat  clean  from  the  bones,  lay  a  good 
cruft  over  the  difh,  and  lay  a  little  frefh  butter  at  the  bottom,  and 
on  that  the' fifh  ;  feafon  with  pepper  and  fait  to  your  mind. 
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Boil  the  bones  in  the  water  your  fifh  was  boiled  in,  with  a  little 
bit  of  horfe-raddiih,  a  little  parfley,  a  very  little  bit  of  lemon- 
peel,  anda  cruft  of  bread.  Roil  it  till  there  is  juft  enough  liquor 
for  the  pie,  then  ftrain  it,  and  put  it  into  your  pie 5  put  on  the 
top-cruft,  and  bake  it. 

To  make  a  Herring- Pie. 

SCALE,  gut,  and  wafh  them  very  clean,  cut  off  the  heads, 
fins,  and  tails.  IViaKe  a  good  cruft,  cover  your  difh,  then  fea-* 
fon  }  our  hei rings  with  beaten  mace,  pepper,  and  fait  ;  put  a 
little  butter  in  the  bottom  of  your  difh,  then  a  row  of  herrings, 
pare  fome  apples,  and  cut  them  in  thin  dices  all  over,  then  peel 
fome  onions,  and  cut  them  in  dices  all  over  thick,  lay  a  little 

butter  on  the  top,  putin  a  little  water,  lay  on  the  lid,  and  bake 
it  well. 

To  make  a  Salmon-Pie. 


.  a  good  cruft,  cleanfe  apiece  of  falmon  well,  feafon 

at  with  fait,  mace,  and  nutmeg,  lay  a  piece  of  butter  at  the 
bottom  of  the  difh,  and  lay  your  faimon  in.  Melt  butter  ac~ 
cording  to  your  pie;  take  a  lobfter,  boil  it,  pick  out  all  the  ftefn 
coop  u  ftnall,  bruife  the  body,  mix  it  well  with  the  butter,’ 
which  in uft  be  very  good  ;  pour  it  over  your  falmon,  put  on 
the  lid,  and  bake  it  well.  1 


To  make  a  Lobjler-Pie. 

TALE  two  or  three  lobfters,  and  boil  them;  take  the 
meat  out  of  the  tads  whole,  cutfthem  in  four  pieces  lone* 
ways  ;  takeout  all  the /pawn,  and  the  meat  of  the  claws,  beat 
3t_wed  in  a  mortal ' ;  leafon  it  with  peper,  fait,  two  fpoonfuls 

r!  r'rsff’  a"d  a.1,,ttJe  anchovy  liquor ;  melt  half  a  pound  of 
fiefhbut.ei,  fttr  all  together,  with  the  crumbs  of  an  halfoen- 

Ts  nut  -  “"I  3  rfinC  Culle"der’  and  the.yolks  of  two 

° %  1  put,,a  ’lnf  Pufl-pafte  over  your  dilb,  lay  in  your  tails 
and  the  reft  of  the  meat  oyer  them  ,  put  on  your  cove  .  and 

bake  it  in  a  flow' oven.  ;  *  - 


To  make  a  Muff'd- Pie .  % 

?p.f  K,E  a  ?ood  cruft>  lay  it  all  over  the  difh,  wafh  you; 
‘  *£  6  clea"  in  :eyeral  waters,  then  put  them  in  a  deen  ftew. 

pan,  cover  them,  and  let  them  flew  till  they  are  ODen  nic! 

hrTfauce  T  hT  ^  "°  .CrabS, m,der  the  tong,!e  *  Put’  their 

1  “  i,*u-t-P>1“>  With  two  or  three  blades  of  mace,  drain  liouoi 
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juft  enough  to  cover  them,  a  good  piece  of  butter  and  a  few 
crumbs  of  bread  ;  dew  them  a  few  minutes,  fill  your  pie,  put 
on  the  lid,  and  bake  it  halt  an  hour.  So  you  may  make  an 
oyfter-pie. 

To  make  Lent  Mince-Pies. 

SIX  eggs  boiled  hard,  and  chopped  fine, twelve  pippins  pared 
and -chopped  fmall,  a  pound  of  raifins  of  the  fun,  firmed  and 
chopped  fine,  a  pound  of  currants  wafhed,  picked,  and  rubbed 
clean,  a  large  fpoonful  of  fugar  beat  fine,  an  ounce  of  citron, 
an  ounce  of  cand  ied-orange,  both  cut  fine,  a  quarter  of  an  ounce 
of  mace  and  cloves  beat  fine,  and  a  little  nutmeg  beat  fine  ; 
mix  all  together  with  a  gill  of  brandy,  and  a  gill  of  fack.  Make 
your  cruft  good,  and  bake  it  in  a  flack  oven.  When  you  make 
your  pie,  fa  ueeze  in  the  juice  of  a  Seville  orange,  and  a  glafs  of 
red-wine. 

To  collar  Salmon. 

TAKE  a  fide  of  falmon,  cut  off  a  handful  of  the  tail,  waft 
your  large  piece  very  well,  dry  it  with  a  clean  cloth,  wafh  it 
ever  with  the  yolks  of  eggs,  and  then  make  lorce-meat  with 
what  you  cut  off  the  tail ;  but  take  off  the  fkin,  and  put  to  it  a 
handful  of  parboiled  oyfters,  a  tail  or  two  of  lobfters,  the  yolks 
©f  three  ot  four  eggs,  boiled  hard,  fix  anchovies,  a  handful  of 
fweet  herbs  chopped  fmall,  a  little  fak,  cloves,  mace,  nutmeg, 
pepper  beat  fine,  and  grated  bread.  Work  all  thefe  together  in¬ 
to  a  body,  with  the  yolks  of  eggs,  lay  it  all  over  the  fiefliy  part,, 
and  a  little  more  pepper  and  fait  over  the  falmon;  fo  roll  it  up 
into  a  collar,  and  bind  it  with  broad  tape,  then  boil  it  in  water, 
fait,  and  vinegar,  but  let  the  liquor  boil  firft ;  then  put  in  your 
collars,  a  bunch  of  fweet  herbs,  fliced  ginger  and  nutmeg  ;  let 
it  boil,  but  not  too  faft.  It  will  take  near  two  hours  boiling. 
When  it  is  enough,  take  it  up  into  your  fouling- pan,  and 
when  the  pickle  is  cold,  put  it  to  your  falmori,  and  let  it  fiand 
in  it  till  ufed,  or  otherwife  you  may  pot  it.  Fill  it  up  with 
clarified  butter,  as  you  pot  fowls:  that  way  will  keep  iongefh 

To  collar  Eels. 

TAKE  your  eel  and  fcour  it  well  with  fait,  wipe  it  clean; 
then  cut  it  down  the  back,  take  out  the  bone,  cut  the  head 
and  tail  off ;  put  the  yolk  of  an  egg  over  it,  and  then  take 
four  cloves,  two  blades  of  mace,  half  a  nutmeg  beat  fine,  a 
little  pepper  and  fait,  fome  chopped  parfley,  and  fweet  herbs 
^hopped  very  fine  ^  mix  them  all  together^  and  fprinkle  over 
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If,  roll  the  eel  up.  very  tight,  and  tie  it  in  a  cloth  ;  put  on 
water  enough  0  boil  it,  and  put  in  an  onion,  fome  cloves  and 
mace,  four  bay-leaves  ;  boil  it  up  with  the  bones,  head,  and 
tail  for  half  an  hour,  with  a  little  vinegar  and  fait ;  then  take 
out  the  bones,  &c.  and  put  in  your  eels,  boil  them  if  large 
two  hours,  Idler  in  proportion  ;  when  done,  put  them  away 
to  cool  5  then  take  them  out  of  the  liquor  arid  cloth,  and  cut 

tnem  in  Rices,  oi  fend,  them  whole,  with  raw  parfley  under 
and  over,  J 

N.R.  You  muft  take  them  out  of  the  cloth,  and  put  them 
in  the  liquor,  and  tie  them  clofe  down  to  keep, 

2L  pickle  or  bake  Herrings . 

SCALE  and  wafh  them  clean,  cut  off  the  heads,  take  out  the 
roes,  or  wafh  them  clean,  and  put  them  in  again  as  you  like. 
Secii.on  them  with  a  little  mace  and  cloves  beat,  a  verv  little 
beaten  peppes  and  fait,  lay  them  m  a  deep  pan,  lay  two  or  three 
bay-leaves  between  each  lay,  put  in  half  vinegar  and  half  wa¬ 
ter,  or  rape-vinegar,  Cover  it, clofe  with  a  brown  paper,  and 
lend  it  to  the  oven  to  hake;  let  it  hand  til]  cold.  Thus  do 
fprats.  Some  life  only  all-fpice,  but  that  is  not  fo  good. 

Jo  picnic  or  bake  A'iackerely  to  keep  all  the  Year. 

GuT  them,  cutoff  tneir  heads,  cut  them,  open,  dry  them 
well  with  a  clean  cloth,  take  a  pan  which  they  will  lie  clever- 
ly  in,  lay  a  few  bay- leaves  at.  the  bottom,  rub  the  bone  with  a 
little  bay- fait  beat  ime,  take  a  little  beaten  Place,  a  few  cloves 
beat  ime,  black  and  white  pepper  beat  fine  ;  mix  a  little  ia£ 
rub  them  mfide  and  out  with  the  fpice,  lay  them  in  a  pan,  and 
between  every  lay  oi  the  mackerel  put  a  few  bay-1  eaves/then  ro  ¬ 
ver  them  with  vinegar,  tie  them  down  clofe  with  brown  paper 
put  them  into  a  flow  oven  :  they  will  take  a  good  while  dohw  * 
wnen  they  are  enough,  uncover  them,  let  them  fland  till  cob”?3 
then  pour  away  all  that  vinegar,  and  put  as  much  good  vine™ 
as  will  cover  them,  and  an  onion  ftucfc  with  cloves.  Send 
tnem  to  the  oven  again,  let  them  ftand  two  hours  in  a  very  flow 
oven,  and  they  will  keep  all  the  year;  but  you  mult  not  put  in 
your  hanas  to  take  out  the  mackerel,  if  you  can  avoid  it,  bur 
take  a  fl.ce  to  take  them  out  with.  The  great  bones  of  the 

mackiel  taicen  oiwand  broiled,  is  a  pretty  little  plate  to  fill  up 
the  corner  of  a  table,  1  1 


To 
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*  To  foufe  MackreL 

YOU  mud  wafli  them  clean,  gut  them,  and  boll  them  iri 
fait  and  water  till  they  are  enough  j  take  them  out,  lay  them 
in  a  clean  pan,  cover  them  with  the  liquor,  add  a  little  vine¬ 
gar  5  and  when  you  fend  them  to  table,  lay  fennel  over  them, 

S  «  ' 

To  pot  a  Lolfler . 

TAKE  a  live  lobfter,  boil  it  in  fait  and  water,  and  peg  it 
that  no  water  gets  in  ;  when  it  is  cold,  pick  out  all  the  flefH 
and  body,  take  out  the  gut,  beat  it  fine  in  a  mortar,  and  feafon 
it  with  beaten  mace,  grated  nutmeg,  pepper,  and  fait.  Mix 
all  together,  melt  a  little  piece  of  butter  as  big  as  a  large  wal¬ 
nut,  and  mix  it  with  the  lobfter  as  you  are  beating  it  ;  when 
it  is  beat  to  a  pafte,  put  it  into  your  potting-pot,  and  put  it 
down  as  clofe  and  hard  as  you  can  then  fet  fome  frefli  butter 
in  a  deep  broad  pan  before  the  fire,  and  when  it  is  all  melted, 
take  off  the  fcum  at  the  top,  if  any,  and  pour  the  clear  butter 
over  the  meat  as  thick  as  a  crown-piece.  The  whey  and 
churn-milk  will  fettle  at  the  bottom  of  the  pan  ;  but  take  great 
care  none  of  that  goes  in,  and  always  let  your  butter  be  very 
good,  or  you  will  fpoil  all ;  or  only  put  the  meat  whole,  with, 
the  body  mixed  among  it,  laying  them  as  clofe  together  as 
you  can,  and  pour  the  butter  over  them.  You  muff  be  fur® 
to  let  the  lobfter  be  well  boiled.  A  middling  one  will  take 
half  an  hour  boiling. 

To  f  at  Eels . 

T  AKE  a  large  eel,  fkin  it,  cleanfe  it,  and  wafh  it  very  clean, 
dry  it  in  a  cloth,  and  cut  it  into  pieces  as  long  as  your  finger. 
Seafon  them  with  a  little  beaten  mace  and  nutmeg,  pepper, 
fait,  and  a  little  fal-prunella  beat  fine ;  lay  them  in  a  pan, 
then  pour  as  much  good  butter  over  them  as  will  cover  them, 
and  clarified  as  above.  They  muft  be  baked  half  an  hour  in  a 
quick  oven  ;  if  a  flow  oven  longer,  till  they  ate  enough,  but 
that  you  muft  judge  by  the  largenefs  of  the  eels.  With  a  fork 
take  them  out,  and  lay  them  on  a  coarfe  cloth  to  drain.  When 
they  are  quite  cold,  feafon  them  again  with  the  fame  feafon- 
ing,  Jay  them  in  the  pot  clofe  ;  then  take  off"  the  butter  they 
were  baked  in  clear  from  the  gravy  of  the  fifh,  and  fet  it  in  a 
difh  before  the  fire.  When  it  is  melted  pour  the  clear  butter 
over  the  eels?  and  let  them  be  covered  with  the  butter. 
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In  the  fame  manner  you  may  pot  whatyqp  pleafe.  You  may 

i_one  your  eels,  il  you  chufe  it ;  but  then  do  not  put  in  any  fal- 
prunella.  ; 

To  pot  Lampreys , 

oKIN  them,  clean ie  them  with  fait,  then  wipe  them  dry  » 
beat  fome  black-pepper,  mace,  and  cloves,  mix  them  with 
.  ?  a?d.%eafo,n  them.  Lay  them  in  a  pan,  and  cover  them 
with  clarified  butter.  Bake  them  an  hour  ;  order  them  as  the 
eels,  only  let  them  be  feafoned,  and  one  will  be  enough  for  a 

P°j  ^ea^on  we^>  let  your  butter  be"  good, 

and  they  will  keep  a  long  time. 

To  pot  Charrs. 

AFTER  having  cleanfed  them,  cut  off  the  fins,  tails,  and 
heads,  then  lay  them  in  rows  in  a  Jong  baking-pan  ;  cover 
them  with  butter,  and  order  them  as  above. 

To  pot  a  Pike. 

YOU  mud  fcale  it,  cut  off  the  bead,  fplit  it,  anti  take  out 
the  chine-bone,  then  ftrew  all  over  the  infide  fome  bav-falt 
and  pepper,  roll  it  up  round,  and  lay  it  in  a  pot.  ,  Cov'er  it,' 

lay  it  on  a  coa rfe 

Cloth  to  drain  ,  when  it  is  cold,  put  it  into  your  pot,  and 
cover  it  with  clarified  butter.  '  r 

To  pot  Salmon. 

TAKE  a  piece  of  frelh  falmon,  fcale  it,  and  wipe  it  clean. 

™  W  7’e-e  °r  P‘eces  be  as  biSa«  will  lie  cleverly  on  your 
p«),  feafor, i  it  with  Jamaica  pepper,  blackpepper,  mace/and 

cmves  beat  fine,  mixed  with  (alt,  a  little  fal-prunella,  beat  fine, 

^nd.gb  tbe  bone  Wlth-  aeaf°”  with  a  little  of  the  fpke,  pour 
clanfied  butter  over  it,  and  bake  it  well.  Then  take  it  our 
carefully,  and  lay  it  to  drain  ;  when  cold,  ftafon  -  % 

in  your  pot  clofe,  and  cover  it  with  clarified  butter,  as  above, 
rhus  you  may  do  carp,  tench,  trout,  and  feveral  forts  of  filh. 

Another  Way  to  pot  Salmon. 

SCALE  and  clean  your  falmon  down  the  back,  drv  it  wed 

r:  p“ » C 

whSnner  onf  Tr  T™  beaten’  ba,f  an  ounce  of 

hue  pepper,  and  an  ounce  of  fait;  then  takeout  all  the  bones, 

cut 
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cut  off  the  jowl  below  the  fins,  and  cutoff  the  tail.  Seafon  the 
fcaly  fide  firff,  lay  that  at  the  bottom  of  the  pot;  then  rub  the 
feafoning  on  the  other  fide,  cover  it  with  a  difh,  and  let  it  ftand 
all  night.  It  muff  be  put  double,  and  the  fcaly  fide,  top  and 
bottom  ;  put  butter  bottom  and  top,  and  cover  the  pot  with 
fome  ftiff  coarfe  pafte.  Three  hours  will  bake  it,  if  a  large 
fifh ;  if  a  fmall  one,  two  hours ;  and  when  it  comes  out  of  the 
oven,  let  it  ftand  half  an  hour  ;  then  uncover  it,  and  raife  it  up 
at  one  end,  that  the  gravy  may  run  out,  then  put  a  trencher 
and  a  weight  on  it  to  prefs  out  the  gravy.  When  the  butter  is 
cold,  take  it  out  clear  from  the  gravy,  add  fome  more  to  it, 
and  put  it  in  a  pan  before  the  fire;  when  it  is  melted,  pour  it 
over  the  falmon  ;  and  when  it  is  cold,  paper  it  up.  As  to  the 
feafoning  of  thefe  things,  it  muft  be  according  to  your  palate, 
more  or.  lefs. 

N.  B.  Always  take  great  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting  ;  if  there  is,  it  will  not  keep. 


CHAP.  X. 

DIRECTIONS  for  the  S  I  C  K. 


I  do  not  pretend  to  meddle  here  in  the  phyfical  Way ;  but  a 
few  Directions  for  the  Cook,  or  Nurfe,  I  prefume,  will 
not  be  improper,  to  make  fuch  a  Diet,  &c.  as  the  Dodlor 
lhall  order. 

To  make  Mutton  Broth , 


npAKE  a  pound  of  a  loin  of  mutton,  take  off  the  fat,  put  to  it 
**•  one  quart  of  water,  let  it  boil  and  fkim  it  well  ,;  then  put 
in  a  good  piece  of  upper-cruft  of  bread,  and  one  large  blade  of 
mace.  Cover  it  clofe,  and  let  it  boil  flowly  an  hour;  do  not  ftir 
jt,  but  pour  the  broth  clear  off.  Seafon  it  with  a  little  fait,  and 
the  mutton  will  be  fit  to  eat.  If  you  boil  turnips,  do  not 
boil  them  in  the  broth,  but  by  themfelves  in  another  fauce- 
pan. 


4 
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To  boil  a  Scrag  of  Veal. 

»Jii  X  on  the  i crag  in  a  clean  fauce-pan :  to  each  pound  of  veal 
put  a  quart  of  water,  ftlm  it  very  clean,  then  put  in  a  good’ 
piece  of  .upper-cruft,  a  blade  of  mace  to  each  pound,  and  a  little 
parfley  tied  with  a  thread.  Cover  it  dofe;  then  let  it  boil  very 
ibftly  two  hours,  and  both,  broth  and  meat  will  be  fit  to  eat. 


or  Mutton  Broth  for  very  vjsak  People ,  who  take 
but  little  Idourifoment. 

TAKE  a  pound  of  beef,  or  mutton,  or  both  together  :  to  a 
pound  put  two  quarts  of  water,  firftfkin  the  meat°and  takeoff 
the  fat,  then  cut  it  into  little  pieces,  aj*d  boil  it  till  it  comes 
*°.a  quarter  of  a  pint..  Seafon  it  with  a  very  little  corn  of  fait 
ikim  off  all  the  fat,  and  give  a  fpoonful  of  this  broth  at  a  time! 
lo  very  weak  people,  half  a  fpoonful  is  enough  5  to  fome  a  tea- 
Spoonful  at  a  time;  and  to  others  a  tea-cup  full.  There  is 
gi  cater  nourifliment  from  this  than  any  thing  elfe. 

i  a  make  Beef  Drink,  which  is  ordered  for  Weak  People . 

.TAKE  a  pound  of  lean  beef ;  then  take  off  all  the  fat  and 
3km,  cut  it  into  pieces,  put  it  into  a  gallon  of  water,  with  the 
under-cruft  oi  a  penny-loaf,  and  a  very  little  fait.  Let  it  boil 

tiL  it  comes  to  two  quarts  5  then  ftrain  it  off,  and  it  is  a  very 
hearty  drink.  1 

To  make  Pork-Broth. 

P°unds1of  y°un%  Pork  ?  tken  take  off  the  fkin 
1;‘  k  ;  b°“ f  “  ,n  3  f  all°n  of  water,  with  a  turnip,  and  a  very 
1  le  corn  of  fait  Let  ,t  boil  tiil  it  comes  J two  quark 

t  1  °f  V  let  “  ft, and  till  cold.  Takeoff  the  fat,  then 

ttipHnhth  !"R-  31  ‘In  b°‘t0m  °f  the  Pan’  a,ld  drink  half  a 

.V  T””’?  an  hour  before  breakfaft,  and  at 

it  the  ftonujach  will  bear  it. 

To  boil  a  Chicken . 

LET  your  fauce- pan  be  very  dean  and  nice;  when  the  water 
fc&i.s  put  in  your  chicken,  which  muft  be  verv  nicely  picked 

kboffed1’  Lr*  •"  COid  TV  3  qUarter  of  an  hour  before  it 

pewter  diX  X  °fthew?te  boiling,  and  iay  it  in  a 

L  "—dun.  Save  all  the  liquor  that  runs  from  it  in  the  difli, 

vat  up  your  Chicken  all  m  joints  in  the  dift ;  then  bruife  the 

liver 
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fiver  very  fine,  add  a  little  boiled  parfley  chopped  fine,  a  very 
little  fait,  and  a  little  grated  nutmeg  :  mix  it  all  well  together 
with  two  fpoonfuls  of  the  liquor  of  the  fowl,  and  pour  it  into 
the  diih  with  the  reft  of  tee  liquor  in  the  difh.  If  there  is 
not  liquor  enough,  take  two  or  three  fpoonfuls  of  the  liquor  it 
was  boiled  in,  clap  another  difh  over  it ;  then  fet  it  over  a 
chafing-difh.  of  hot  coals  five  or  fix  minutes,  and  carry  it  to 
table  hot  with  the  cover  on.  This  is  better  than  butter,  and 
lighter  for  the  ftomach,  though  feme  chufe  it  only  with  the 
liquor,  and  no  parfley,  nor  liver,  and  that  is  according  to 
different  palates.  If  it  is  for  a  very  weak  perfon,  take  off  the 
fkin  of  the  chicken  before  you  fet  it  on  the  chafing- diih.  If 
you  roaft  it,  make  nothing  but  bread-fauce,  and  that  is  lighter 
than  any  fauce  you  can  make  for  a  weak  ftomach. 

Thus  you  may  drefs  a  rabbit,  only  bruife  but  a  little  piece  of 
the  liver. 

To  boil  Pigeons . 

LET  your  pigeons  be  cleaned,  waftred,  drawn,  and  fkinned. 
Boil  them  in  milk  and  water  ten  minutes,  and  pour  over  them 
fauce  made  thus:  take  the  livers  parboiled,  and  bruife  them 
fine,  with  as  much  parfley  boiled  and  chopped  fine.  Melt 
fome  butter,  mix  a  little  with  the  liver  and  parfley  fir  ft  ;  then 
mix  all  together,  and  pour  over  the  pigeons. 

Pq  boil  a  Partridge ,  or  any  other  Wild  Fowl. 

WHEN  your  water  boils,  put  in  your  partridge,  let  it  boil 
ten  minutes;  then  take  it  up  into  a  pewter-plate,  and  cut  it 
in  two,  laying  the  infides  next  the  plate,  and  have  ready  fome 
bread-fauce  made  thus :  take  the  crumb  of  a  halfpenny-roll,  or 
thereabouts,  and  boil  it  in  half  a  pint  of  water,  with  a  blade  of 
mace.  Let  it  boil  two  or  three  minutes,  pour  away  moft  of 
the  water;  then  beat  it  up  with  a  little  piece  of  nice  butter,  a 
little  fait,  and  pour  it  over  the  partridge.  Clap  a  cover  over 
it ;  then  fet  it  over  a  chafing-difh  of  coals  four  or  five  mi¬ 
nutes,  and  fend  it  away  not,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  lefs,  according  to  the  bignefs.  Ducks,  take  off  the 
fkins  before  you  pour  the  bread-fauce  over  them  ;  and  if  you 
road  them,  lay  bread-fauce  under  them.  It  is  lighter  than 
gravy  for  weak  ftomach  s. 
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To  boll  a  Plaice  or  Flounder, 

,„LE'r>'°nrnVater  h?1!1',  t*?r°w  fome  in  5  then  put  in  your 
filh,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 

W?t5  l"  *  fll'e  t0  d™n.  Take  two  fpoonfuls  of  the  liquor, 
with  a  little  fait,  a  little  grated  nutmeg  ;  then  beat  up  the  yolk 

of  an  egg  very  well,  with  the  liquor,  and  ftir  in  the  egg  •  beat 
it  well  together,  with  a  knife  carefully  (lice  away  all  the  little 

10jU-rd  lr  6  Pour  tbc  fauce  over  it :  then  fet  it  over  a 

channg-dith  of  coals  fora  minute,  and  fend  it  hot  awav.  Or 

in  the  room  of  this  fauce,  add  melted  butter  in  a  cup. 

To  wince  Veal  or  Chicken  for  the  Sick,  or  weak  People. 

■  fr.IN,CE  3  cb,icken’ or  fome  veal  very  fine,  take  off  the  (kin  ; 

Jvefv  if  le  fT  W,ateraS  Wi,1.1  riften  k>  and  n0  with  a 
ery  ntle.falt,  grate  a  very  little  nutmeg;  then  throw  a  little 

flour  over  it,  and  when  the  water  boils  put  in  the  meat.  Keen 

fhaking  it  about  over  the  fire  a  minute  ,  then  have  ready  two 

ria  ereanVderno.hli!bfipPe-tS’  toafted  mce  and  brown,  laid  in  the 
plate,  and  poui  the  mince-meat  over  it. 

To  pull  a  Chicken  for  the  Sick . 

,muib.take  as  mucb  cold  chicken  as  you  think  nrouer 
take  off  the  (kin,  and  pull  the  meat  into  little  bits  a*  thick  as 
a  quill ;  then  take  the  bones,  boil  them  with  a  little  fait  till 
they  are  good,  drain  it;  then  take  a  fpoonful  of  the  liouor  , 
fpoonful  of  milk,  a  little  bit  of  butter,  as  big  as  a  large  nutmeg! 
rolled  m  flour,  a  little  chopped  parfley,  as  much  as  will  lie  on  a 
fixpence,  and  a  little  fait  if  wanted.  This  will  be  enough 

.if  l  3  n!3  •  CM-Ckei?,  Put  a11  tog«her  into  the  fauce-pan  • 
then  keep  (baking  it  mil  it  is  thick,  and  pour  it  into  aYot 

To  make  Chicken  Broth. 

offT? Yh^faJ  taaknedab  C°Ck„°r  ,ar?e  fowl>  %  '*  ’  then  pick 

,  :  and  break  “  a11  to  pieces  with  a  rolling-pin  : 

put  it  into  two  quarts  of  water,  with  a  good  cruft  of  bread  and 
a  blade  of  mace.  Let  it  boil  foftly  till  it  is  as  good  as  p 
would  have  it.  If  you  do  it  as  it  (hould  be  donefit  will  tike 
five  or  fix  hours  doing  ;  pour  it  off,  then  put  a  quart  more  of 
boding  water,,  and  cover  it  clofe.  Let  it  boil  foftly  till  it  is 

good,  and  drain  it  off.  Seafon  with  a  very  little  fait  When 
you  boil  a  chicken  fave  the  liquor,  apd  wllen  threat  Ys  e£ 
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take  the  bones,  then  break  them,  and  put  to  the  liquor  you 
boiled  the  chicken  in,  with  a  blade  of  mace,  and  a  cruft  of 
bread.  Let  it  boil  till  it  is  good,  and  (train  it  off. 

To  make  Chicken-Water . 

TAKE  a  cock,  or  a  large  fowl,  flay  it,  then  bruife  it  with 
a  hammer,  and  put  it  into  a  gallon  of  water,  with  a  cruft  of 
bread.  Let  it  boil  half  away,  and  ftrain  it  oft'. 

To  make  White  Caudle. 

YOU  muft  take  two  quarts  of  water,  mix  in  four  fpoonfufs 
of  oatmeal,  a  blade  or  two  of  mace,  a  piece  of  lemon-peeh 
let  it  boil,  and  keep  ftirring  it  often.  Let  it  boil  about  a  quar¬ 
ter  of  an  hour,  and  take  care  it  does  not  boil  over;  then  ftrain 
it  through  a  coarfe  fieve.  When  you  ufe  it,  fweeten  it  to  your 
palate,  grate  in  a  little  nutmeg,  and  what  wine  is  proper  ;  and 
if  it  is  not  for  a  lick  perfon,  fqueeze  in  the  juice  of  a  lemon. 

To  make  Brown  Caudle . 

BOIL  the  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
ftrain  it ;  then  add  a  quart  of  good  ale,  not  bitter ;  boil  it,  then 
fweeten  it  to  your  palate,  and  add  half  a  pint  of  white-wine* 
When  you  do  not  put  in  white-wine,  let  it  be  half  ale. 

To  make  Water-Gruel. 

YOU  muft  take  a  pint  of  water,  and  a  large  fpoonful  of  oat¬ 
meal  ;  then  ftir  it  together,  and  let  it  boil  up  three  or  four  times, 
ftirring  it  often.  Do  not  let  it  boil  over,  then  ftrain  it  through 
a  fieve,  fait  it  to  your  palate,  put  in  a  good  piece  of  frefh  but¬ 
ter,  brew  it  with  a  fpoon  till  the  butter  is  all  melted,  then  it 
will  be  fine  and  fmooth,  and  very  good.  Some  love  a  little 
pepper  in  it. 

To  make  Panada. 

YOU  muft  take  a  quart  of  water  in  a  nice  clean  fauce-pan, 
a  blade  of  mace,  a  large  piece  of  crumb  of  bread  j  let  it  boU 
two  minutes;  then  take  out  the  bread,  and  bruile  it  in  a  bafon 
very  fine.  Mix  as  much  water  as  will  make  it  as  thick  as  you 
would  have  ;  the  reft  pour  away,  and  fweeten  it  to  your  pa¬ 
late.  Put  in  a  piece  of  butter  as  big  as  a  walnut:,  do  not  put 
in  any  wine,  it  fpoils  it :  you  may  grate  in  a  little  nutmeg. 
This  is  hearty  and  good  diet  for  fick  people. 
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To  boil  Sago, 

PUT  a  large  fpoonful  of  fago  into  three  quarters  of  a  pint  of 
water,  ftir  it,  and  boil  it  foftly  till  it  is  as  thick  as  you  would 
have  it  ;  then  put  in  wine  and  fugar,  with  a  little  nutmeg  to 
your  palate.  6 

To  boil  Salop. 

IT  is  a  hard  ftone  ground  to  powder,  and  generally  fold  for 
one  fhilling  an  ounce  :  take  a  large  tea-fpoonful  of  the  powder 
and  put  it  into  a  pint  of  boiling  water,  keep  fiirring  it  till  it  is 
like  a  fine  jelly  ;  then  put  wine  and  fugar  to  your  palate,  and 
iemon,  if  it  will  agree. 

To  make  Ifinglafs  'Jelly . 

TAKE  a  quart  of  water,  one  ounce  of  ifinglafs,  half  an 
ounce  of  doves  ;  boil  them  to  a  pint,  then  ftrain  it  upon  a 
pound  of  loaf  fugar,  and  when  cold  fweeten  your  tea  with  it 
You  make  the  jelly  as  above,  and  leave  out  the  cloves* 
Sweeten  to  your  palate,  and  add  a  little  wine.  AH  other 
jellies  you  have  in  another  chapter. 

T  o  'make  the  PeSloral  Drink . 

t 

TAKE  a  gallon  of  water,  and  half  a  pound  of  pearl -barley 
boil  it  with  a  quarter  of  a  pound  of  figs  fplit,  a  pennyworth 
ot  hquorice  Diced  to  pieces,  a  quarter  of  a  pound  of  raifins  of 
the  fun  ftone  d  j  boil  all  together  till  half  is  wafted,  then  lirarn 

it  oft.  1  his  is  ordered  in  the  mealies,  and  feveral  other  dis¬ 
orders,  for  a  drink. 

i  *  •  r  ' 

To  wake  Buttered-  Water,  or  what  the  Germans  call  Egg.  Soup 

■who  are  very  fond  of  a  for  Supper.  You  have  it  in  the  Chattel 
for  Lent .  ,  r  . 

TAKE  a  pint  of  water,  beat  up  the  yolk  of  an  egg  with 
the  water,  put  in  a  piece  of  butter  as  big  as  a  fmall  walnut, 
two  or  three  knobs  of  fugar,  and  keep  ftirring  it  all  the  time 
it  is  on  the  fire.  When  it  begins  to  boii,  bruife  it  between- 
the  fauce-pan  and  a  mug  till  it  is  fmootb,  and  has  a  great 
troth  ;  then  it  is  fit  to  drink.  This  is  ordered  in  a  cold,  or 
where  egg  will  agree  with  the  ftomach. 


To 
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To  make  Seed-Wafer » 

T  AKE  a  fpoonful  of  coriander-feed,  half  a  fpoonful  of  cara- 
Way-teed  bruited  and  boiled  in  a  pint  of  water;  then  ftrain  it, 
and  bruile  it  with  the  yolk  of  an  egg.  Mix  it  with  faek  and 
double-refined  fugar,  according  to  your  palate. 

To  make  Bread-Soup  for  the  Sick . 

TAKE  r-  quart  of  water,  fet  it  on  the  fire  in  a  clean  fauce- 
pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the' top  of  a 
penny-loaf,  the  drier  the  better,  a  bit  of  butter  as  big  as  a  wal¬ 
nut;  let  it  boil,  then  beat  it  with  a  fpoon,  and  keep  boiling.it 
till  the  bread  and  water  is  well  mixed  :  then  feafon  it  with  a 
very  little  ialt,  and  it  is  a  pretty  thing  for  a  weak  ftomach. 

i  t 

To  make  artificial  Affes-Milk. 

TAKE  two  ounces  of  pearl-barley,  two  large  fpoonfuls  of 
hartfhorn-fhavings,  one  ounce  of  eringo-root,  one  ounce  of 
China  root,  one  ounce  of  prelerved- ginger,  eighteen  fnails 
bruifed  with  the  fhells,  to  be  boiled  in  three  quarts  of  water* 
till  it  comes  to  tb  ree  pints,  then  boil  a  pint  of  new-milk,  mix 
it  with  the  reft,  and  put  in  two  ounces  of  balfam  of  l  oliu 
Take  half  a  pint  in  the  morning,  and  half  a  pint  at  night. 

Cows  Milk ,  next  to  AJfes  Milk ,  clone  thus. 

TAKE  a  quart  of  milk,  fet  it  in  a  pan  over  night,  the  next 
morning  take  off  all  the  cream,  then  boil  it,  and  fet  it  in  the 
pan  again  till  night,  then  fkim  it  again,  boil  it,  fet  it  in  the 
pan  again,  and  the  next  morning  fkim  it,  warm  it  blood- 
.warm,  and  drink  it  as  you  do  afies-milk.  it  is  very  near  as 
good,  and  with  feme  eanfumntive  people  it  is  better. 

To  make  a  good  Drinki 

BOIL  a  quart  of  milk,  and. a  quart  of  water,  with  the  top- 
cruft  of  a  penny- loaf,  and  one  blade  of  mace,  a  quarter  of  ail 
hour  very  foftly,  then  pour  it  off,  and  when  you  drink  it  let  it 

be  warm. 

To  make  Barley-Water. 

PUT  a  quarter  of  a  pound  of  pearl-barley  into  two  quarts  of 
water,  let  it  boil,  fkim  it  very  clean,  boil  half  awav,  and  ftrain: 

R  * '  it 
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it  off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  put  m 
two  fpoonfuls  of  white-wine.  I)rink  it  luke- warm. 

To,  make  Sage-Tea. 

TAKE  a  little  fage,  a  little  baum,  put  it  into  a  pan,  flice  a 
lemon,  peel  and  all,  a  few  knobs  of  fugar,  one  glafs  of  white 
wine,  pour  on  thefe  two  or  three  quarts  of  boiling  water,  cover 
it,  and  drink  when  thirfty.  When  you  think  it  ftrong  enough 
of  the  herbs,  take  them  out,  otherwise  it  will  make  it  bitter. 

To  male  it  fir  a  Child. 

A  Little  fage,  baum,  rue,  mint,  and  penny-royal,  podr 
boiling  water  on,  and  fweeten  to  your  palate.  Syrup  of  cloves* 
See.  and  black-cherry-water,  you  have  in  the  chapter  of  Pre~ 
ferves. 

Liquor  fir  a  Child  that  has  the  Thrujh, 

.9 

TAKE  half  a  pint  of  fpring-water,  a  knob  of  double -re¬ 
fined  fugar,  a  very  little  bit  of  alum,  beat  it  well  together  with 
the  yolk  of  an  egg,  then  beat  it  in  a  large  fpoonful  of  the* 
juice  of  fage,  tie  a  rag  to-  the  end  of  the  flick,  dip  it  in  this 
liquor,  and  often  clean  the  mouth.  Give  the,chiM  over¬ 
night  one  drop  of  laudanum,  and  the  next  day  proper  phyfic, 
w  a  filing  the  mouth  often  with  the  liquor. 

To  boil  Comfiey- Roots. 

TAKE  a  pound  of  comfrey-roots,  ferape  them  clean,  cut 
them  into  little  pieces,  and  put  them  into  three  pints  of  water. 
Let  them  boil  till  there  is  about  a  pint,  then  ftrain  it,  and  when 
it  is  cold,  put  it  into  a  fauce-pan.  If  there  is  any  fettling  at 
the  bottom,  throw  it  way;  mix  it  with  fugar  to  vour  palate, 
half  a  pint  of  mountain-wine,  and  the  juice  of  a  lemon.  Let 
it  boil,  then  pour  it  into  a  clean  earthen  pot,  and  fet  it  by  for 
nfe.  Some  boil  it  in  milk,  and  it  is  very  good  where  k  will 
agree,  and  is  reckoned  a  very  great  ftmig  then  ear. 


CHAP. 
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CHAP.  XL 


For  CAPTAINS  of  SHIPS, 


To  make  Catchup  to  keep  twenty  Tears . 

r|pAKE  a  gallon  of  ftrong  ftale  beer,  one  pound  of  anchovies 
■**  wafhed  from  the  pickle,  a  pound  of  (halois,  peeled,  half  an 
Oufice  of  mace,  half  an  ounce  of  cloves,  a  quarter  of  an  ounce 
of  whole  pepper,  three  or  four  large  races  of  ginger*  two  quarts 
of  the  large  rnuibnoom-flaps  rubbed  to  pieces.  Cover  all  this 
clofe,  and  let.  it  firamer  till  it  is  half  wafted,  then  ftrain  it 
through  a  flannel-bag  ;  let  it  ftand  till  it  is  quite  cold,  theri 
"bottle  it.  You  may  carry  it  to  the  Indies.  A  fpoonfuiof  this 
to  a  pound  of  frefh  butter  melted,  makes  a  fine  fifh-fauce  ;  or 
in  the  room. of  gravy-fauce.  T  he  ftronger  and  fialer  the  beer 
is*  the  better  the  catchup  will  be. 

To  make  Fijk~ Sauce  to  keep  the  whole  Tear . 

YOU  muft  take  twenty-four  anchovies,  chop  them*  hones 
and  all  *  put  to  them  ten  fhalots  cut  fmall,  a  handful  of  feraped 
horfe-raddifh,  a  quarter  of  an  ounce  of  mace,  a  quart  of  white- 
wine,  a  pint  of  water*  one  lemon  cut  into  flices,  half  a  pint  of 
smchovyftiquor,  a  pint  of  red-wine,  twelve  cloves,  twelve 
pepper-corns.  Boil  them  together  till  it  comes  to  a  quart; 
ftrain  it  off,  cover  it  clofe,  and  keep  it  in  a  cold  dry  place ; 
two  fpoonfuls  will  be  fufficient  for  a  pound  of  butter. 

It  is  a  pretty  fauce  either  for  boiled  fowl,  veal,  3tc.  or  in 
the  room  of  gravy,  lowering  it  with  hot  water,  and  thicken¬ 
ing  it  with  a  piece  of  butter  rolled  in  flour. 

To  pot  Dripping  to  fry  Fijhf  Meat *  Fritters ,  TJ c. 

TAKE  fix  pounds  of  good  beef-dripping,  boil  it  in  foft  wa¬ 
ter,  ftrain  it  into  a  pan,  let  it  ftand  till  cold  ;  then  take  off  the 
bard  fat,  and  ferape  off  the  gravy  which  flicks  to  the  infide. 
Thus  do  eight  times;  when  it  is  cold  and  hard,  take  it  off  clean 
from  the  water,  put  it  into  a  large  fauce-pan,  with  fix  bay- 
leaves,  twelve  cloves,  half  a  pound  of  fait*  and  a  quarter  of  a 
pound  of  whole  pepper.  Let  the  fat  be  all  melted  and  juft  hot, 
let  k  ftand  till  it  is  hot  enough  to  ftrain  through  a  f  eve  into  the 

B  2  pot, 
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pot,  anc!  (land  till  it  is  quite  cold,  then  cover  it  up.  Thus  yoe? 
may  do  what  quantity  you  pleafe.  The  bell  way  to  keep  any 
fort  of  dripping  is  to  turn  the  pot  up  fide  down,  and  then  no  rats 
can  get  at  it.  If  it  will  keep  on  (hip-board,  it  will  make  as  fine 
puff-pa  fie  cruft  as  any  butter  can  do,  or  cruft  for  puddings,  See. 

• 

To  pickle  Mufhrooms  for  the  Sea. 

W ASH  them  clean  with  a  piece  of  flannel  in  fait  and  water, 
put  them  into  a  fauce-pan  and  throw  a  little  fait  over  them. 
Let  them  boil  up  three  times  in  their  own  liquor,  then  throw 
them  into  a  fieve  to  drain  and  fpread  them  on  a  clean  cloth 
let  them  lie  till  cold,  then  put  them  in  wide- mouthed  bottles, 
put  in  with  them  a  good  deal  of  whole  mace,  a  little  nutmeg 
diced,  and  a  few  cloves.  Boil  the  fugar-vinegar  of  your  own 
making,  with  a  good  deal  of  whole  pepper,  forne  races  of  gin¬ 
ger,  and  two  or  three  bay-leaves  Let  it  boil  a  few  minutes, 
then  drain  it,  when  it  is  cold  pour  it  on,  and  fill  the  bottle 
with  mutton  fat  fried;  cork  them,  tie  a  bladder,  then  a  lea¬ 
ther  over  them,  keep  it  down  clofe,  and  in  as  cool  a  place  as 
poifible.  As  to  all  other  pickles,  you  have  them  in  the  chap¬ 
ter  of  Pickles. 

To  make  Mujhroom- Powder.  , 

T  A  Kb  half  a  peck  of  fine  large  thick  mufh  rooms,  wafh 
tnem  clean  from  grit  and  dirt  with  a  flannel  rag,  ferape  out  the 
infide,  cut  out  all  the  worms,  put  them  into  a  kettle  over  the 
iise  without  any  water,  two  large  onions  duck  with  cloves,  a 
large  handful  of  fait,  a  quarter  of  an  ounce  of  mace,  two  tea- 
fpoonfuls  of  beaten  pepper,  let  them  fimmer  till  the  liquor  is 
boiled  away,  take  great  care  they  do  not  burn  ;  then  lay  them 
on  fieves  to  dry  in  the  fun,  or  in  tin  plates,  and  fet  them  in  a 
Hack  oven  all  night  to  dry,  till  they  will  beat  to  powder. 
Phefs  the  powder  down  hard  in  a  pot,  and  keep  it  for  ufe. 
Lou  may  put  what  quantity  you  pleaie  for  the  fauce. 

To  keep  Mujhrocms  without  Pickle. 

TAKE  large  muftirooms,  peel  them,  ferape  out  the  infide, 
put  them  into  a  fauce-pan,  throw  a  little  fait  over  them,  and  let 
them  boil  in  their  own  liquor :  then  throw  them  into  a  fieve  to 
drain,  then  lay  them  on  tin  plates,  and  fet  them  in  a  cool  oven. 
Repeat  it  often  till  they  are  perfectly  dry,  put  them  into  a  clean 
done  jar,  tie  them  down  tight,  and  keep  them  in  a  dry  place, 
'i  hey  eat  ddiclpufly,  and  look  as  well  as  truffles. 

Zk 
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To  keep  Artichoke-Bottoms  dry. 

BOIL  them  juft  fo  as  you  can  pull  off  the  leaves  and  the 
choke,  cut  them  from  the  (talks,  lay  them  on  tin  plates,  fet 
them  in  a  very  cool  oven,  and  repeat  it  till  they  are  quite  dry  ; 
then  put  them  in  a  paper-bag,  tie  them  up  clofe,  and  hang 
them  up  in  a  dry  place.  Keep  them  in  a  dry  place  ;  and 
when  you  ufe  them,  lay  them  in  warm  water  till  they  are  ten¬ 
der.  Shift  the  water  two  or  three  times.  They  are  fine  in 
almoft  all  fauces  cut  to  little  pieces,  and  put  in  juft  before 
your  fauce  is  enough. 

To  fry  Artichoke-Bottoms. 

LAY  them  in  water  as  above  ;  then  have  ready  feme  butter 
hot  in  the  pan,  flour  the  bottoms,  and  fry  them.  Lay  them 
in  your  difh,  and  pour  melted  butter  over  them. 

To  ravoo  Artichoke -Bottoms. 

o 

TAKE  twelve  bottoms,  foften  them  in  warm  water,  as  in 
the  foregoing-receipts  :  take  half  a  pint  of  water,  a  piece  of  the 
throng  foup,  as  big  as  a  fmali  walnut,  half  a  fpoonful  of  the 
catchup,  five  or  fix  of  the  dried  mufti  rooms,  a  tea-fpoonful  of 
the  mufti  room  powder,  fet  it  on  the  fire,  (hake  all  together,  and 
let  it  boil  foftly  two  or  three  minutes.  Let  the  laft  water  you 
put  to  the  bottoms'  boil;  take  them  out  hot,  lay  them  in  your 
diih,  pour  the  fauce  over  them,  and  fend  them  to  table  hot. 


To  ficafey  Artichoke -Bottoms. 

SCALD  them,  then  lay  them  in  boiling  water  till  they  are 
quite  tender;  take  half  a  pint  of  milk,  a  quarter  of  a  pound 
of  blitter  rolled  in  flour,  ftir  it  all  one  way  till  it  is  thick,  then 
ftir  in  a  fpoonful  of  mufhroom  pickle,  lay  the  bottoms  in  a 
difti,  and  pour  the  fauce  over  them. 


7  o  drefs  Fijh. 


AS  to  frying  ftftn,  ftrft  wafh  it  very  clean,  then  dry  it  well, 
and  flour  it ;  take  home  of  the  beef-dripping,  make  it  boil  in  the 
(lew-pan  ;  then  throw  in  your  fifh,  and  fry  it  of  a  fine  light 
brown.  Lay  it  on  the  bottom  of  a  ft  eve  or  coarfe  cloth  to 
drain,  and  make  fauce  according  to  your  fancy. 
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To  bake  Ftjk . 

BUTTER  the  pan,  lay  in  the  fifh,  throw  a  little  fait  oyer 
It  and  flour ;  put  a  very  little  water  in  the  diflh,  an  onion  anc! 
a  bundle  of  fweet  herbs,  flick  fome  little  bits  of  butter,  or  the 
fine  dripping,  on  the  fifti.  Let  it  be  baked  of  a  fine  light 
brown  ;  when  enough,  lay  it  on  dijit  before  the  fire,  and  ikim 
of]  all  the  fat  in  the  pan  ;  drain  the  liquor,  and  mix  it  up 
either  wi  tit  -the  fifh-fauce  or  ftrong  foup,  or  the  catchup. 

To  make  a  Gravy- Soup, 

ONLY  boil  foft  water,  and  put  as  much  of  the  drong  foup 
to  it,  as  will  make  it  to  your  palate.  Let  it  boil  5  and  if  it 
wants  fait,  you  muft  feafon  'it.  The  receipts  for  the  foup  you 
have  in  the  chapter  for  Soups. 

To  make  Peas -Soup* 

GE  T  a  quart  of  peas,  boil  them  in  two  gallons  of  water  till 
they  are  tender,  then  have  ready  a  piece  of  falt-pork  or  beefs 
which  has  been  laid  in  water  the  night  before,  put  it  into  the 
pot,  with  two  large  onions  peeled,  a  bundle  of  fweet  herbs* 
celery,  if  you  have  it,  half  a  quarter  of  an  ounce  of  whole  pep- 
per  ;  let  it  boil  till  the  meat  is  enough,  then  take  it  up,,  and  if 
the  foup  is  not  enough  let  it  boil  til!  the  foup  is  good  ;  then 
drain  it,  ^fet  it  on  again  to  boil,  and  rub  in  a  good  deal  of  dry 
mint.  Keep  the  meat  hot ;  when  the  foup  is  ready,  put  in  the 
mqat  again  for  a  few  minutes  and  let  it  boil,  then  ferve  it 
.  away.  If  you  add  a  piece  of  the  portable  foup,  it  will  be  very 
good.  The  onion-foup  you  have  in  the  Lent  chapter.  f 

To  make  Pork-  Puddings  or  Beef, 

MAKE  a  good  cruft  with  the  dripping,  or  mutton-fuet,  If 
you  have  it,  fhred  fine  ;  make  a  thick  cruft,  take  a  piece  of 
fait  pork  or  beef,  which  has  been  twenty-four  hours*  in  foft 
water ;  feafon  it  with  a  little  pepper,  put  it  into  this  cruft, 
roll  it  up  cloft,  tic  it  in  a  cloth,  and  boil  it  j  if  for  about  four 
or  five  pounds,  boil  it  five  hours. 

And  when  you  kill  mutton,  make  a  pudding  the  fame  ways 
only  cut  the  fieaks  thin  ;  feafon  them  with  pepper  and  fait, 
and:  boil  it  three  hours,  if  large  j  or  two  hours,  if  fra  all,  and 
fo  according  to  the  fize. 

Apple- 
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Apple-pudding  make  with  the  fame  cruft,  only  pare  the  ap¬ 
ples,  core  them,  and  fill  your  pudding  ;  if  large,  it  will  take 
live  hours  boiling*  When  it  is  enough,  lay  it  in  the  dim,  cut 
a  hole  in  the  top,  and  ftir  in  butter  and  fugar  j  lay  the  piece 

on  again,  and  fend  it  to  table. 

A  prune-pudding  eats  fine,  made  the  fame  way,  only  when 
the  cruft  is  ready,  fill  it  with  prunes,  and  fweeten  it  according 
to  your  fancy  ;  clofe  it  up,  and  boil  it  two  hours. 

To  make  a  Rice-Pudding. 

TAKE  what  rice  you  think  proper,  tie  it  loofe  in  a  cloth, 
and  boil  it  an  hour  :  then  take  it  up,  and  untie  it,  grate  a 
aood  deal  of  nutmeg  in,  ftir  in  a  good  piece  ot  butter,  and 
fweeten  to  your  palate.  Tie  it  up  clofe,  boil  it  an  hour  more, 
then  take  it  up  and  turn  it  into  your  difh  ;  melt  butter,  with 
a  little  fugar,  and  a  little  white-wine  for  iauce. 

To  make  a  Suet-Pudding* 

GET  a  pound  of  fuet  fhred  fine,  a  pound  of  flour,  a  pound 
.of  currants  picked  clean,  half  a  pound  of  raifins  ftoned,  two 
tea-fpoonf  uls  of  beaten  ginger,  and  a  fpoonful  of  ti  attune  of  fai- 
fron  5  mix  all  together  with  fait  water  very  thick  ;  then  either 

boil  or  bake  it.  . 

A  Liver -Pudding  boned. 

GFT  the  liver  of  a  (beep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can,  and  chop  it ;  mix  it  with  as  much  met  fhred 
fine,  half  as  many  crumbs  of  bread  or  bilcuit  grated,  feafon  it 
with  fome  fweet  herbs  (bred  fine,  a  little  nutmeg  grated,  a 
little  beaten  pepper,  and  an  anchovy  fhred  one  ;  mix  all  toge¬ 
ther  with  a  little  fait,  or  the  anchovy-liquor,  with  a  piece  of 
butter,  fill  the  cruft  and  clofe  it.  Boil  it  three  hours. 

To  make  cm  Oatmeal-  P adding. 

GET  a  pint  of  oatmeal  once  cut,  a  pound  of _fuet 
fine,  a  pound  of  currants,  and  half  a  pound  of  raifins  ftoned  ; 
mix  all  together  well  with  a  little  fait,  tie  it  in  a  clotn,  leav« 
ing  room  for  the  fwelling. 

To  bake  an  Oatmeal-Pudding. 

BOIL  a  quart  of  water,  feafon  it  with  a  little  fait:  when 
the  water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  can- 

R  4  nQt 


not  eafily  ftir  your  fpoon  ;  then  take  it  off  the  fire ,  dir  in  two 
fpponfuls  of  brandy,  or  a  gill  of  mountain,  and  fweeten  it  to, 
your  palate.  Grate  in  a  litle  nutmeg,  and  il’ir  in  half  a  pound 
of  currants,  clean  wafhed  and  picked'.;  then  butter  a  pan,  pour 
it  in,  and  bake  it  half  an  hour. 

A  Rice-Pudding  baked. 

BOIL  a  pound  of  rice  juft  till  it  is  tender;  then  drain  all  the 
water  from  it  as  dry  as  you  can,  but  do  not  fqueeze  it ;  then  ftir 
in  a  good  piece  of  butter,  and  fweeten  to  your  palate.  Grate 
a  fmaJl  nutmeg  in,  ftir  it  all  well  together,  butter  a  pan,  and 
poui  it  in  and  bake  it.  ou  may  add  a  few  currants  for  change. 

To  make  a  Pear-Pudding. 

BOIL  it  till  it  is  quite  tender,  then  take  it  up.  untie  it,  ftir 
In  a  good  piece  of  butter,  a  little  fait,  and  a  good  deal  of  beaten 
pepper,  then  tie  it  up  tight  again,  boil  it  an  hour  longer,  and  it 

5at  ^ine*  ^  other  puddings  you  have  in  the  chapter  of 
Buddings. 

i  o  make  a  Harrico  of  French  Beans , 

TAKE  a  pint  of  the  feeds  of  French  beans'  which  are  ready 
dried  for  lowing,  waff  them  clean,  and  put  them  into  a  two- 
qtuit  lance -pan,  fill  it  with  water,  and  let  them  boil  two 
hours  :  if  the  water  waftes  away  too  much,  you  rnuft  put  in 
more  boiling  water  to  keep  them  boiling.  In  the  mean  time 
take  aim  oft  half  a- pound  of  nice  frefli  butter,  put  it  into  a 
clean  flew- pan,  and  when  it  is  all,  melted,  and  done  making 
any  node,  have  ready  a  pint  bafon  heaped  up  with  onions  peel¬ 
ed  and  fliced  thin,  throw  them  into  the  pan,  and  fry  them  of 
a  fine  brown,  barring  them  about  that  they  may  be' all  alike, 
t,ien  pour  oft  the  clear  water  from  the  beans  into  a  bafon,  and 
throw  the  beans  all  into  the  tew- pan  ;  ftir  all  together,  and 
throw  m  a  large  tea -fpoon  fu!  of  beaten  pepper,  two  heaped 
.ui.or  fait,  and  ftir  it  all  together  for  two  or  three  minutes, 
on  may  make  this  diff  or  what  thicknefs  you  think  proper 
(euner  to  eat  with  a  fpoon,  or  otherways)  with  the  liquor 
you  poured  oft  the  beans.  For  change,  you*  may  make  it 
thin  enough  for  foup.  When  it  is  of  the  proper 'thicknefs 
you  *  ike  it,  take-it  oft  the  fire,  and  ftir  in  a  large  fpoonful  of 
vinegar  and  the  yolks  of  two  eggs  beat.  The  eggs  may  be  left 
out,  if  difliked.  Dull  n  up,  and  fend  it  to  table. 
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To  make  a  Fowl-Pie. 

FIRST  make  rich  thick  cruft,  cover  the  difti  with  the  pafte, 
then  take  Come  very  fine  bacon,  or  cold  boiled  ham,  fiice  it,  and 
lay  a  layer  all  over.  Seafon  with  a  little  pepper,  then  put  in  the 
fowl,  after  it  ispicked  and  cleaned,  and  finged  ;  (hake  a  very 
little  pepper  and  fait  into  the  belly,  put  in  a  little  water,  cover 
it  with  ham,  feafoned  with  a  little  beaten  pepper,  put  on  the 
lid  and  bake  it  two  hours.  When  it  comes  out  of  the  oven,  take 
half  a  pint  of  water,  boil  it,  and  add  to  it  as  much  of  the  ftrong 
foup  as  will  make  the  gravy  quite  rich,  pour  it  boiling  hot  into 
the  pie,  and  lay  on  the  lid  again.  Send  it  to  table  hot.  Or 
lay  a  piece  of  beef  or  pork  in  foft  water  twenty-four  hours, 
ilice  it  in  the  room  of  the  ham,  and  it  will  eat  fine. 

To  make  a  Chejhire  Pork-Pie  for  Sea . 

TAKE  fome  fait  pork  that  has  been  boiled,  cut  it  into  thin 
flices,  an  equal  quantity  of  potatoes  pared  and  fliced  thin, 
make  a  good  cruft,  cover  the  difti,  lay  a  layer  of  meat,  fea¬ 
foned  with  a  little  pepper,  and  a  layer  of  potatoes  *,  then  a 
layer  of  meat,  a  layer  of  potatoes,  and  fo  on  till  your  pie  is 
full.  Seafon  it  with  pepper ;  when  it  is  full,  lay  fome  butter 
011  the  top,  and  fill  your  difti  above  half  full  of  foft  water. 
Clofe  your  pie  up,  and  bake  it  in  a  gentle  oven. 

To  make  Sea-V enifon . 

WHEN  you  kill  a  (beep,  keep  ftirring  the  blood  all  the  time 
till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be,  that  it  may  not 
congeal,  then  cut  up  the  fheep,  take  one  fide,  cut  the  leg  like  a 
haunch,  cut  oft'  the  fhouider  and  loin,  the  neck  and  breaft  in 
two,  fteep  them  all  in  the  blood,  as  long  as  the  weather  will 
permit  you,  then  take  out  the  haunch,  and  hang  it  out  of  the 
fun  as  long  as  you  can  to  be  fweet,  and  roaft  it  as  you  do  a 
haunch  of  venifon.  It  will  eat  very  fine,  efpecially  if  the  heat 
will  give  you  leave  to  keep  it  long.  lake  oft  all  the  fuet  be¬ 
fore  you  lay  it  in  the  blood,  take  the  other  joints  and  lay  them 
in  a  large  pan,  pour  over  them  a  quart  of  red-wine,  and  a 
quart  of  rape  vinegar.  Lay  the  fat  fide  of  the  meat  down¬ 
wards  in  the  pan,  on  a  hollow  tray  is  beft,  and  pour  the  wine 
and  vinegar  over  it:  let  it  lie  twelve  hours,  tnen  take  the 
neck,  breaft,  and  loin,  out  of  the  pickle,  let  the  fhouider  lie 
a  week,  if  the  heat  will  let  you,  rub  it  with  bay-falt,  Fait— 
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petre,  and  coarfe  fugar,  of  each  a  quarter  of  an  ounce,  one 
handful  of  common  fait,  and  let  it  lie  a  week  or  ten  days. 
Bone  the  neck,  breaft,  and  loin  ;  feafon  them  with  pepper 
and  fait  to  your  palate,  and  make  a  pafty  as  you  do  venifon. 
Boil  the  bones  for  gravy  to  fill  the  pie,  when  it  comes  out  of 
the  oven  ;  and  the  fhoulder  boil  frefh  out  of  the  pickle,  with 
a  peas-pudding. 

And  when  you  cut  up  the  fheep,  take  the  heart,  liver,  and 
lights,  boil  them  a  quarter  of  an  hour,  then  cut  them  fmall,  and 
chop  them  very  fine;  feafon  them  with  four  large  blades  of 
mace,  twelve  cloves,  and  a  large  nutmeg,  all  beat  to  powder. 
Chop  a  pound  of  fuet  fine,  half  a  pound  of  fugar,  two  pounds 
of  currants  clean  wafhed,  half  a  pint  of  red-wine,  mix  all  well 
together,  and  make  a  pie.  Bake  it  an  hour :  it  is  very  rich. 

To  make  Dumplings  when  you  have  White-Bread. 

TAKE  the  crumb  of  a  two-penny  loaf  grated  fine,  as  much 
beef-fuet  Hired  as  fine  as  poflible,  a  little  fait,  half  a  fmall  nut- 
meg  grated,  a  large  fpoonful  of  fugar,  beat  two  eggs  with  two 
ipoonfuls  of  fack,  mix  all  well  together,  and  roll  them  up  as 
big  as  a  turkey’s  egg.  Let  the  water  boil,  and  throw  them 
in..  Half  an  houi  will  boil  them.  For  fauce,  melt  butter  with 
u  little  fait,  lay  the  dumplings  in  a  difh,  pour  the  fauce  over 
them,  and  ftrew  fugar  all  over  the  difh. 

Thefe  are  very  pretty,  either  at  land  or  fea.  You  mu  ft  ob~ 
ferve  to  rub  your  bands  with  flour,  when  you  make  them  up. 

The  portable-foup  to  carry  abroad,  you  have  in  the  Sixth 

Chapter. 
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CHAP.  XII. 

Of  HOG  S-PUD  DINGS,  SAUSAGES,  &c. 

(  ■  ,  i  * 

To  make  Almond  Hogs- Puddings. 

npAKE  two  pounds  of  beef-fuet  or  marrow,  (bred  very  fmall, 
a  pound  and  a  half  of  almonds  blanched,  and  beat  very  fine 
■with  rofe-water,  one  pound  of  grated  bread,  a  pound  and  a 
quarter  of  fine  fugar,  a  little  fait,  half  an  ounce  of  mace,  nut¬ 
meg,  and  cinnamon  together,  twelve  yolks  of  eggs,  four 
whites,  a  pint  of  hack,  a  pint  and  a  half  of  thick  cream,  fome 
rofe  or  orange-flower-water  ;  boil  the  cream,  tie  the  fafffon'in 
a  bag,  and  dip  in  the  cream  to  colour  it.  Firft  beat  your  eggs 
very  well ,  then  (fir  in  your  almonds,  then  the  fpice,  the 
fait,  and  fuet,  and  mix  all  your  ingredients  together ;  fill 
your  guts  hut  half  full,  put  fome  bits  of  citron  in  the  guts  as 
you  fill  them,  tie  them  up,  and  boil  them  a  quarter  of  an  hour. 

Another  Way. 

T AKE  a  pound  of  beef-marrow  chopped  fine,  half  a  ponnd 
of  fweet-almonds  blanched,  and  beat  fine  with  a  little  orange- 
flower  or  rofe-water,  half  a  pound  of  white-bread  grated  fine, 
half  a  pound  of  currants  clean  wafhed  and  picked,  a  quarter  of 
a  pound  of  fine  fugar,  a  quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  equal  quantity,  and  half  a 
pint  of  fack.:  mix  all  well  together,  with  half  a  pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts  half  full, 
tie  them  up,  and  boil  them  a  quarter  of  an  hour.  You  may 
leave  out  the  currants  for  change  ;  but  then  you  mull  add  a 
quarter  of  a  pound  more  of  fugar. 

A  third  Way. 

HALF  a  pint  of  cream,  a  quarter  of  a  pound  of  fugar,  a 
quarter  of  a  pound  of  currants,  the  crumb  of  a  halfpenny  roll 
grated  fine,  fix  large  pippins  pared  and  chopped  fine,  a  gill  of 
fack,  or  two  fpoonfuls  of  rofe-water,  fix  bitter-almonds 
blanched  and  beat  fine,  the  yolks  of  two  eggs,  and  one  white 
beat  fine;  mix  all  together,  fill  the  guts  better  than  half  full, 
and  boil  them  a  quarter  of  an  hour. 
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To  make  Hop-Puddings  with  Currants. 

TAKE  three  pounds  of  grated  bread  to  four  pounds  of  beef* 
fuel  finely  Hired,  two  pounds  of  currants  clean  picked  and  waffl¬ 
ed,  cloves,  mace,  and  cinnamon,  of  each  a  quarter  of  an  ounce 
finely  beaten,  a  little  fait,  a  pound  and  a  half  of  fugar,  a  pint  of 
fade,  a  quart  of  cream,  a  little  rofe-water,  twenty  eggs  well 
beaten,  but  half  the  whites;  mix  all'  thefe  well  together,  fill 
the  guts  half  full,  boil  them  a  little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  guts.  Take  them  up 
upon  clean  cloths,  then  lay  them  on  your  difh  ;  or  when  you 
ufe  them  boil  them  a  few  minutes,  or  eat  them  cold. 

To  make  Black- Puddings* 

O 

FIRST,  before  you  kill  your  hog,  get  a  peck  of  gruts,  boil 
them  half  an  hour  in  water ;  then  drain  them,  and  put  them 
into  a  clean  tub  or  large  pan  ;  then  kill  your  hog,  and  fave  two 
quarts  of  the  blood  of  the  hog,  and  keep  ftii ring  it  till  the 
blood  is  quite  cold  ;  then  mix  it  with  your  gruts,  and  flir  them 
well  together.  Seafon  with  a  large  fpoonful  of  fait,  a  quarter  of 
an  ounce  of  cloves,  mace,  and  nutmeg  together,  an  equal  quan¬ 
tity  of  each;  dry  it,  beat  it  well,  and  mix  in.  Take  a  little  win¬ 
ter  favoury,  fweet-marjoram,  and  thyme,  penny-royal  Tripped 
of  the  (talks,  and  chopped  very  fine;  juft  enough  to  feafon 
them,  and  to  give  them  a  flavour,  but  no  more.  °  The  next 
day,  take  the  leaf  of  the  hog  and  cut  into  dice,  ferape  and 
walh  the  guts  very  clean,  then  tie  one  end,  and  begin  to  fill 
them  ;  mix  in  the  fat  as  you  fill  them,  be  fure  put  in  a  good 
deal  of  fat,  fill  the  fkins  three  parts  full,  tie  the  other  end, "and 
make  your  puddings  what  length  you  pleafe  ;  prick  them  with 
a  pin,  and  put  them  into  a  kettle  of  boiling  water.  Boil  them 

very  foftly  an  hour;  then  take  them  out,  and  lay  them  on 
clean  ftraw. 

ln  Scotland  they  make  a  pudding  with  the  blood  of  a  goofe. 
Chop  oft  the  head,  and  fave  the  blood  ;  ftir  it  till  it  iscold, 
Ten  mix  it  with  gruts,  fpice,  fait,  and  fweet  herbs,  according 
to  their  fancy,  and  fome  beef-fuet  chopped.  Take  the  fkju 
off  the  neck,  tnen  pull  out  the  wind-pipe  and  fat,  fill  the 
flviiij  tie  it  at.  noth  ends,  fo  make  a  pie  of  the  giblets,  and  lay 
the  pudding  in  the  middle.  ■ 
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To  make  fine  Saufages. 

YOU  mu  ft  take  fix  pounds  of  good  pork,  free  from  fkin, 
griftles*  and  fat,  cut  it  very  final!,  and  beat  it  in  a  mortar  till 
it  is  very  fine ;  then  (bred  fix  pounds  of  beef-fuet  very  fine  and 
free  from  all  (kin.  Shred  it  as  fine  as  pofiible;  even  take  a 
good  deal  of  fage,  wafh  it  very  clean,  pick  off  the  leaves,  and 
{fired  it  very  fine.  Spread  your  meat  on  a  clean  dreffer  or 
table;  then  (hake  the  fage  all  over,  about  three  large  ipoon- 
fuls;  Hired  the  thin  rind  of  a  middling  lemon  very  fine  and 
throw,  over,  with  as  many  fweet  herbs,  when  Hired  fine,  as 
will  fill  a  large  i'poon  ;  grate  two  nutmegs  over,  throw  over 
two  tea-fpoonfuls  of  pepper,  a  large  fpoonful  of  fait,  then 
throw  over  the  fuet,  and  mix  it  all  well  together.  Put  it 
down  elofe  in  a  pot  ,  when  you  ufe  them,  roil  them  up  with 
with  as  much  egg  as  will  make  them  roll  finooth.  Make 
them  the  fize  of  a  la u fage,  and  fry  them  in  butter,  or  good 
dripping.  Be  fure  it  be  hot  before  you  put  them  in,  and 
keep  rolling  them  about.  When  they  are  thorough  hot,  and 
of  a  fine  light  brown,  they  are  enough.  You  may  chop  this 
meat  very  fine,  if  you  do  not  like  it  beat.  Veal  eats  well  done 
thus,  or  veal  and  pork  together.  You  may  clean  fome  guts, 
and  fill  them. 

To  make  common  Saufages. 

TAKE  three  pounds  of  nice  pork,  fat  and  lean  together, 
without  (kin  or  griftles,  chop  it  as  fine  as  poffible,  feafon  it  with 
a  tea-fpconful  of  beaten  pepper,  and  two  of  fait,  iome  fage 
{bred  fine,  about  three  tea-fpoonfuls  ;  mix  it  well  together, 
have  the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a  pot,  fo  roll  them  of  what  fize  you  pleafe,  and  fry 
them.  Beef  makes  very  good  faufages. 

To  make  Bologna  Saufages . 

TAKE  a  pound  of  bacon,  fat  and  lean  together,  a  pound  of 
beef,  a  pound  of  veal,  a  pound  of  pork,  a  pound  of  beef-fuet, 
cut  them  fmall  and  chop'them  (me,  take  a  fmall  handful  of  fage, 
pick  off  the  leaves,  chop  it  fine,  with  a  few  fweet  herbs;  fea¬ 
fon  pretty  high,  with  pepper  and  fait.  You  mud  have  a  large  ♦ 
gut,  and  fill  it,  then  fet  on  a  fauce-pan  of  water,  when  it  boils 
put  it  in,  arid  prick  the  gut  (or  fear  of  burfting.  Boil  it  foftly 
an  hour3  then  lay  it  on  clean  draw  to  dry. 
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To  P  O  T,  and  make  HAMS,  See . 

To  pot  Pigeons  or  Fowls. 

rU  T  off  their  legs,  draw  them  and  wipe  them  with  a  cloth/ 
but  do  not  wafh  them.  Seafon  them  pretty  well  with  pep¬ 
per  and  fait,  put  them  into  a  pot,  with  as  much  butter  at  you 
think  will  cover  them,  when  melted,  and  baked  very  tender  y 
then  drain  them  very  dry  from  the  gravy  y  lay  them  on  a 
cloth ;  and  that  will  fuck  up  all  the  gravy  ;  feafon  them  again 
with  fait,  mace,  cloves,  and  pepper,  beaten  fine,  and  put 
them  down  clofe  into  a  pot.  Take  the  butter,  when  cold, 
clear  from  the  gravy,  fet  it  before  the  fire  to  melt,  and  pour 
over  the  birds  j  if  you  have  not  enough,  clarify  fame  more, 
and  let  the  butter  be  near  an  inch  thick  above  the  birds*  Thus 
you  may  do  all  forts  of  fowl ;  only  wild  fowl  fliould  be  boned* 
but  that  you  may  do  as  you  pleafe. 

To  pot  a  cold  Tongue *  Bee/,  or  Venifon. 

CUT  it  fmall,  beat  it  well  in  a  marble  mortar,  with  melted 
butter,  feafon  it  with  mace,  cloves,  and  nutmeg,  beat  very 
fine,  and  feme  pepper  and  fait*  till  the  meat  is  mellow  and 
fine  *,  then  put  it  down  clofe  in  your  pots,  and  cover  it  with 
clarified  butter,  lhue  you  may  do  cold  wild  fowl  y  or  you 
may  pot  any  fort  of  cold  fowl  whole,  feafomng  them  with 
what  fpice  you  pleafe. 

To  pot  Venifon . 

#  TAKE  apiece  of  venifon,  fat  and  lean  together,  lay  it  in  a! 
difh,  and  flick  pieces  of  butter  all  over  :  tie  brown  paper  over 
it,  and  bake  it.  When  it  comes  out  of  the  oven,  take  it  out  of 
the  liquor  hot,  drain  it,  and  lay  it  in  a  difh  ;  when  cold,  take? 
oft  all  the  flan,  and  beat  it  in  a  marble  mortar,  fat  and  lean 
together,  feafon  it  with  mace,  cloves,  nutmeg,  black  pepper, 
«nd  fait  to  your  mind.  When  the  butter  is  cold  that  it  Was 
baked  in,  take  a  little  of  it,  and  beat  in  with  it  to  moiften  it  y 
then  put  it  down  clofe,  and  cover  it  with  clarified  butter. 

You  muft,  be  fure  to  beat  it  till  it  is  like  a  pafte. 
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To  pot  Tongues . 

TAKE  a  neat’s  tongue,  rub  it  with  a  pound  of  white  fait,  an 
ounce  of  falt-petre,  half  a  pound  of  coarfe  fugar,  rub  it  well, 
turn  it  every  day  in  this  pickle  for  a  fortnight.  This  pickle  will 
do  feveral  tongues,  only  adding  a  little  more  white  fait;  or  we 
generally  do  them  after  our  hams.  Take  the  tongues  out  of  the 
pickle,  cut  off  the  root,  and  boil  it  well,  till  it  will  peel  ;  then 
take  your  tongues  and  feafon  them  with  fait,  pepper  cloves, 
mace,  and  nutmeg,  all  beat  fine  ;  rub  it  well  with  your  hands 
whilft  it  is  hot  ;  then  put  it  in  a  pot,  and  melt  as  much  butter 
as  will  cover  it  all  over.  Bake  it  an  hour  in  the  oven,  then 
take  it  out,  let  it  (land  to  cool,  rub  a  little  frefb  fpice  on  it  ; 
and  when  it  is  quite  cold,  lay  it  in  your  pickling-pot.  When 
the  butter  is  cold  you  baked  it  in,  take  it  off  clean  from  the 
gravy,  fet  it  in  an  earthen  pan  before  the  fire  ;  and  when  it  is 
melted,  pour  it  over  the  tongue.  You  may  lay  pigeons  or  chick¬ 
ens  on  each  fide ;  be  fure  to  let  the  butter  be  about  an  inch  above 
the  tongue. 

A  fine  Wag  to  pot  a  Tongue. 

TAKE  a  dried  tongue,  boil  it  till  it  is  tender,  then  peel  it ; 
take  a  large  fowl,  bone  it;  a  goofe,  and  bone  it;  take  a  quarter 
of  an  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves,  a  large 
nutmeg,  a  quarter  of  an  ounce  of  black  pepper,  beat  all  well 
together;  a  fpoonful  of  fait;  rub  the  intide  of  the  fowl  well,  and 
the  tongue.  Put  the  tongue  into  the  fowl ;  then  feafon  the 
goofe,  and  fill  the  goofe  with  the  fowl  and  tongue,  and  the 
goofe  will  look  as  if  it  was  whole.  Lay  it  in  a  pan  that  will 
juft  hold  it,  melt  frefli  butter  enough  to  cover  it,  fend  it  to  the 
oven,  and  bake  it  an  hour  and  a  half ;  then  uncover  the  pot,  and 
take  out  the  meat.  Carefully  drain  it  from  the  butter,  lay  it  on 
a  coarfe  cloth  till  it  is  cold,  and  when  the  butter  is  cold,  take 
off  the  hard  fat  from  the  gravy,  and  lay  it  before  the  fire  to 
melt,  put  your  meat  into  the  pot  again,  and  pour  the  butter 
over,  if  there  is  not  enough,  clarify  more,  and  let  the  butter 
be  an  inch  above  the  meat ;  and  this  will  keep  a  great' while, 
eats  fine,  and  looks  beautiful.  When  you  cut  it,  it  mu  ft  be 
cut  crofs -ways  down  through,  and  looks  very  pretty.  It  makes 
a  pretty  corner-difb  at  table,  or  fide-difji  for  flipper.  If  you. 
cut  a  flice  down  the  middle  quite  through,  lay  it  in  a  plate, 
and  garni fh  wftir  green  parfley  and  naftertium-floWem.  If  you 
will  be  at  the  expence,  bone  a  turkey,  and  put  over  the  goofe. 
Older ve,,  when  you  pot  it,  to  fave  a  little  of  the  fpice  to  throw 
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over  it,  before  the  laft  butter  is  put  on,  or  the  meat  will  not 
be  feafoned  enough. 

To  pot  Beef  like  Venifon. 

CUT  the  lean  of  a  buttock  of  beef  into  pound  pieces  ;  for 
eight  pounds  of  beef,  take  four  ounces  of  falt-petre ;  four  ounces 
of  petre-falt,  a  pint  of  white  fait,  and  an  ounce  of  fal-prunelia, 
beat  the  falts  ail  very  fine,  mix  them  well  together,  rub  the  falts 
into  the  beef;  then  let  it  lie  four  days,  turning  it  twice  a  day, 
then  put  it  into  a  pan,  cover  it  with  pump-water,  and  a  little  of 
its  own  brine  ;  then  bake  it  in  an  oven  with  houfhold  bread  till 
it  is  as  tender  as  a  chicken,  then  drain  it  from  the  gravy  and 
bruife  it  abroad,  and  take  out  all  the  fkin  and  finews;  then 
pound  it  in  a  marble  mortar,  then  lay  it  in  a  broad  difh,  mix 
in  it  an  ounce  of  cloves  and  mace,  three  quarters  of  an  ounce 
of  pepper,  and  one  nutmeg,  all  beat  very  fine.  Mix  it  all 
■very  well  with  the  meat,  then  clarify  a  little  frefin  butter  and 
mix  with  the  meat,  to  make  it  a  little  moift;  mix  it  very  well 
together,  prefs  it  down  into  pots  very  hard,  fet  it  at  the  oven’s 
mouth  juft  to  fettle,  and  cover  it  two  inches  thick  with  clari¬ 
fied  butter.  When  cold,  cover  it  with  white  paper. 

To  pot  Chefhire-Cheefe .  * 

TAKE  three  pounds  of  Chefhire  cheefe,  and  put  it  into  a 
mortar,  with  half  a  pound  of  the  beft  frefh  butter  you  can  get, 
pound  them  together,  and  in  the  beating  add  a  gill  of  rich 
Canary  wine,  and  half  an  ounce  of  mace  finely  beat,  then 
lifted  like  a  fine  powder.  When  all  is  extremely  well  mixed, 
prefs  it  hard  down  into  a  gallipot,  cover  it  with  clarified  but¬ 
ter,  and  keep  it  cool.  A  flice  of  this  exceeds  all  the  cream- 
cheefe  that  can  be  made. 

To  collar  a  Breajl  of  Veal ,  or  a  Pig, 

BONE  the  pig,  or  veal,  then  feafon  it  all  over  the  infide  with 
cloves,  mace,  and  fait  beat  fine,  a  handful  of  fweet  herbs  drip¬ 
ped  oft  the  ftalks,  and  a  little  penny-royal  and  parfley  flared  very 
fine,  with  a  little  fage;  then  roll  it  up  as  you  do  brawn,  bind  it 
with  narrow  tape  very  clofe,  then  tie  a  cloth  round  it,  and  boil 
it  very  tender  in  vinegar  and  water,  a  like  quantity,  with  a  little 
cloves,  mace,  pepper,  and  fait,  all  whole.  Make  it  boil,  then 
put  in  the  collars:  when  boiled  tender,  take  them  up;  and  when 
both  are  cold,  take  off  the  cloth,  lay  the  collar  in  an  earthen 

paiV 


2  57 


MADE  PLAIN  AND  EASY. 

pan,  and  pour  the  liquor  over ;  covqr  it  clofe,  and  keep  it  for 
uie.  If  the  pickle  begins  to  fpoil,  ftrain  it  through  a  coarfe 
cloth,  boil  it,  and  fkim  it;  when  cold,  poitr  it  over.  Obferve, 
before  you  ftrain  the  pickle,  to  wafh  the  collar,  wipe  it  dry,  and 
wipe  the  pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover 
it  very  clofe. 

To  Collar  Beef, 

"I  AKE  a  piece  of  thin  hank  of  beef,  and  bone  it ;  cut  the 
fkm  oh,  then  fait  it  with  two  ounces  of  falt-petre,  two,  ounces 
of  fal- prunella,  two  ounces  of  bay-falt,  half  a  pound  of  coarfe 
fugar,  and  two  pounds  of  white-falt,  beat  the  hard  falts  fine, 
and  mix  all  together  ;  turn  it  every  day,  and  rub  it  with  the 
brine  well,  for  eight  days  ;  then  take  it  out  of  the  pickle,  wafh 
it,  and  wipe  it  dry  ;  then  take  a  quarter  of  an  ounce  of  cloves, 
and  a  quarter  of  an  ounce  of  mace,  twelve  corns  of  all-fpice, 
and  a  nutmeg  beat  very  fine,  with  a  fpoonful  of  beaten  pepper, 
a  large  quantity  of  chopped  parfiey,  with  fome  fweet  herbs 
chopped  fine  5  fprinkle  it  on  the  beef,  and  roll  it  up  very 
tight,  put  a  coarfe  cloth  round,  and  tie  it  very  tight  with 
bcggars-tape;  boil  it  in  a  large  copper  of  water,  if  a  large 
collar,  fix  hours,  a  final!  one,  five  hours;  take  it  out,  and 
put  it  in  a  prefs  till  cold  ;  if  you  have  never  a  prefs,  put  It  be^ 
tween  two  boards,  and  a  large  weight  upon  it  till  it,  is  cold  ; 
then  take  it  out  of  the  cloth,  and  cut  it  into  dices.  Garnifh 
with  raw  parfiey® 

To  collar  Salmon, 

TAKE  a  fide  of  falmon,  cut  off  about  a  handful  of  the 
tail,  wafh  your  large  piece  very  well,  and  dry  it  with  a  cloth  ; 
then  wafii  it  over  with  the  yolks  of  eggs  ;  then  make  fome 
force-meat  with  that  you  cut  off  the  tail,  hut  take  care  of  the 
fkin,  and  put  to  it  a  handful  of  parboiled  oyfters,  a  tail  or  two 
of  1  obiter,  the  yolks  of  three  or  four  eggs  boiled  hard,  fix  an-* 
chevies,  a  good  handful  of  fweet  herbs  chopped  fmall,  a  little 
fait,  cloves,  mace,  nutmeg,  pepper,  all  beat  fine,  and  grated 
bread.  Work  all  thefe  together  into  a  body,  with  the  yolks  of 
eggs,  lay  it  all  over  the  iiefliy  part,  and  a  little  more  pepper 
and  fait  over  thp  falmon;  fo  roll  it  up  into  a  collar,  and  bind  it 
with  broad  tape  ;  then  boil  it  in  water,  fait,  and  vinegar,  but 
let  the  liquor  boil  firft,  then  put  in  your  collar,  a  bunch  of  fweet 
herbs,  diced  ginger  and  nutmeg.  Let  it  boil,  but  not  too  fa  if® 
It  will  take  near  two  hours  boiling  ;  and  when  it  is  enough, 
take  it  up :  put  it  into  your  foufing-pan,  ajid  when  the  pickle 
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is  cold,  put  it  to  your  fa]mon,  and  let  it  Hand  in  it  till  ulbd. 
Or  you  may  pot  it ;  after  it  is  boiled,  pour  clarified  butter 
over  it.  It  will  keep  longeft  fo  ;  but  either  way  is  good.  If 
you  pot  it,  be  fure  the  butter  be  the  nice  ft  you  can  get. 

' To  make  Dutch  Beef, 

TAKE  the  lean  of  a  buttock  of  beef  raw,  rub  it  well  with 
brown  fugar  all  over,  and  let  it  lie  in  a  pan  or  tray  two  or 
three  hours,  turning  it  two  or  three  times,  then  fait  it  well  with 
common  fait  and  falt-petre,  and  let  it  lie  a  fortnight,  turning  it 
everyday;  then  roll  it  very  ftrait  in  a  coarfe  cloth,  put  it  in  a 
cheefe-prefs  a  day  and  a  night,  and  hang  it  to  dry  in  a  chim¬ 
ney.  When  you  boil  it,  you  mu  ft  put  it  in  a  cloth  ;  when  it 
Is  cold,  it  will  cut  in  divers  as  Dutch  beef. 

To  make  Sham  Brawn * 

BOIL  two  pair  of  neats  feet  tender,  take  a  piece  of  pork,  of 
the  thick  flank,  and  boil  it  almoft  enough,  then  pick  off  the 
fieih  of  the  feet,  and  roll  it  up  in  the  pork  tight,  like  a  collar 
of  brawn  ;  then  take  a  ftrong  cloth  and  feme  coarfe  tape,  roll 
it  tight  round  with  the  tape,  then  tie  it  up  in  a  cloth,  and  boil 
It  till  a  draw  will  run  through  it ;  then  take  it  up,  and  hang 
it  up  in  a  cloth  till  it  is  quite  cold  ;  then  put  it  intd  fome  foil  fl¬ 
ing  liquor,  and  ufe  it  at  your  own  pleafure. 

To  Souje  a  Turkey ,  in  imitation  of  Sturgeon, 

YOU  muft  take  a  fine  large  turkey,  drefsit  very  clean,  dry 
aiitl  bone  it,  then  tie  it  up  as  you  do  fturgeon,  put  into  the  pot 
you  boil  it  in  one  quart  ot  white-wine,  one  quart  of  water,  one 
quart  ofigood  vinegar,  a  very  large  handful  of  fait  ;  let  it  boil, 
ikim  it  well,  and  then  put  in  the  turkey.  AYben  it  is  enough, 
take  it  out  and  tie  it  tighter.  Let  the  liquor  boil  a  little 
longer;  ana  if  you  think  the  pickle  wants  more  vinegar  or  fait, 
add  it  when  it  is  cold,  and  pour  it  upon  the  turkey.  It  will 
keep  fome  months,  covering  it  clofe  irom  the  air,  and  keeping 
It  in  a  dr}  cool  place.  Eat  it  with  oil,  vinegar,  and  lugar, 
juft  as  you  like  it.  Some  admire  it  more  than  fturgeon  ;  it 
looks  pretty  covered  .with  fennel  for  a  fide- dilb. 

To  pickle  Pork. 

BONE  your  pork,  cut  it  into  pieces,  of  a  fize  fit  to  lie  in  the 
tuh  or  Pan  you  defign  it  to  lie  in,  rub  your  pieces  well  with  fait- 
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petre,  then  take  two  parts  of  common  fait,  and  two  of  Bay- 
fait,  and  rub  every  piece  well ;  lay  a  layer  of  common  fait  m 
the  bottom  of  your  veiiel,  cover  every  piece  over  with  com¬ 
mon  fait,  laythem  one  upon  another  as  dole  as  you  can,  fill¬ 
ing  the  hollow  places  on  the  fides  with  fait.  As  your  fait'  melts' 
on  the  top,  ftrew  on  more,  lay  a  coarfe  cloth  over  the  veffelj 
a  board  over  that,  and  a  weight  on  the  board  to  keep  it  down. 
Keep  it  clofe  covered ;  it  will,  thus  ordered,  keep  the  whol6 
year.  Put  a  pound  of  falt-petre  and  two  pounds  of  bay-faff 
to  a  hog. 

A  Pickle  far  Pork  which  is  to  be  eat  foon» 

YOU  muft  take  two  gallons  of  pump-water,  one  pound  of 
bay- fait,  one  pound  of  coarfe- fugar,  fix  ounces  of  falt-petre  y 
boil  it  all  together,  and  fkim  it  when  cold.  Cut  the  pork  hi 
what  pieces  you  pjeafe,  lay  it  down  clofe,  and  pour  the  liquor 
over  it.  Lay  a  weight  on  it  to  keep  it  clofe,  and  cover  it  clofe 
from  the  air,  and  it  will  be  fit  to  ufe  in  a  week.  If  you  find 
the  pickle  begins  to  fpoil,  boil  it  again,  and  ffcim  it  j  when  it 
is  cold,  pour  it  on  your  pork  again. 

To  make  Veal  HaiiiL 

CUT  the  leg  of  veal  like  a  ham,  then  take  a  pint  of  bay-falf*- 
two  ounces  of  falt-petre,  and  a  pound  of  common  fait;  mijgr 
them  together,  with  an  ounce  of  juniper-berries  beat;  rub  the 
bam  well,  and  lay  It  in  a  hollow  tray,  with  the  fkinny  fido 
down  wards  Bafte  it  every  day  with  the  pickle  for  a  fortnight, 
and  then  bang  it  in  wood-fmoke  for  a  fortnight.  You  may 
boil  it,  or  parboil  it  and  road;  it.  In  this  pickle  yotimfy  do* 
two  or  three  tongues,  cr  a  piece  of  pork. 

To  make  Beef  Hamu 

YOU  mud;  take  the  leg  of  a  fat,  but  final!  beef,  the  fat  Scotch 
or  Welch  cattle  is  bed:,  and  cut  it  harmfafhion.  Take  an 
ounce  ofbav-falt,  an  ounce  of  falt-petre,  a  pound  of  common 
fait,  and  a  pound  of  coarfe  fugar  (this  quantity  for  about  four¬ 
teen  or  fifteen  pounds  weight,  and  fo  accordingly^? if  yon  pickle 
the  whole  quarter),  rub  if.  with  the  above  ingredients,  turn  it 
every  day,  and  bafte  it  well  with  the  pickle  for  a  month  :  take 
it  out  and  roll  it  in  bran  or  faw-duft,  then  hang  it  in  wood- 
fmoke,  where  there  is  but  little  fire,  and  a  conftant  fmoke,  £of 
a  month  then  take  it  down,  and  hang  it  in  a  dry  place,  not 
ho t,  and  keep  it  for  ufe.  You  may  ait-  a  piece  off  a;s  you 
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have  occaficn,  and  either  boil  it  or  cut  it  in  rafhers,  and  broil 
it  with  poached  eggs,  or  boil  a  piece,  and  it  eats  fine  cold* 
and  will  fliiver  like  Dutch  beef.  After  this  beef  is  done,  yon 
may  do  a  thick  brifket  of  beef  in  the  fame  pickle.  Let  it  lie 
a  month,  rubbing  it  every  day  with  the  pickle,  then  boil  it 
till  it  is  tender,  hang  it  in  a  dry  place,  and  it  eats  finely  cold, 
cut  in  dices  on  a  plate.  It  is  a  pretty  thing  for  a  fide-difh, 
or  for  fupper.  A  fhoulder  of  mutton  laid  in  this  pickle  for  a 
week,  hung  in  wood-fmoke  two  or  three  days,  and  then 
boiled  with  cabbage,  is  very  good. 

To  make  Mutton  Hams. 

YOU  muft  take  a  hind-quarter  of  mutton,  cut  it  like  a  ham, 
take  an  ounce  of  falt-petre,  a  pound  of  coarfe  fugar,  a  pound 
of  common  fait ;  mix  them,  and  rub  your  ham,  lay  it  in  a  hollow 
tray  with  the  ikin  downwards,  bafte  it  every  day  for  a  fortnight, 
then  roll  it  in  faw-duft,  and  hang  it  in  the  wood-fmoke,  a  fort¬ 
night  ;  then  boil  it,  and  hang  it  in  a  dry  place,  and  cut  it  out 
in  rafhers.  It  does  not  eat  well  boiled,  but  eats  finely  broiled. 

To  make  Pork  Hams, 

YOU  mufttakea  fat  hind-quarter  of  pork,  and  cut  off  a  fine 
ham.  Take  two  ounces  of  falt-petre,  a  pound  of  c6arfe>fugar, 
a  pound  of  common  fait,  and  two  ounces  of  fal-prunella  ;  mix 
all  together,  and  rub  it  well.  Let  it  lie  a  month  in  this 
pickle,  turning  and  bafting  it  every  day,  then  hang  it  in  wood* 
imoke  as  you  do  beef,  in  a  dry  place,  fo  as  no  heat  comes  to 
it ;  and  if  you  keep  them  long,  hung  them  a  month  or  two  in 
a  damp  place,  fo  as  they  will  be  mouldy,  and  it  will  make 
them  cut  fine  and  fhort.  Never  lay  thefe  hams  in  water  till 
you  boix  tnem,  and  then  bon  them  in  a  copper,  ifi  you  have 
one,  or  the  biggeft  pot  you  have.  Put  them  in  the  cold  water, 
and  let  them  be  four  or  five  hours  before  they  boil.  Skim  the 
pot  well  and  ooen,  till  it  boils.  If  it  is  a  very  large  one, 
three  hours  will  boil  it;  if  a  fmall  one  two  hours  will  do! 
provided  it  be  a  great  while  before  the  water  boils.  Take  it 
up  half  an  hour  before  dinner,  pull  off  the  fkin,  and  throw 
rafpings  finely  lifted  all  over.  Hold  a  red-hot  fire-fhove!  over 
it,  and  when  dinner  is  ready  take  a  few  rafpings  in  a  fieve  and 
fift  all  over  the  difh;  then  lay  in  your  ham',  and  with  your 
finger  make  fine  figures  round  the  edge  of  the  difh.  SeYure 
to  boil  your  ham  in  as  much  water  as  you  e^n,  and  to  keep  it 
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fki  naming  all  the  time  till  it  boils.  It  mu  ft  be  at  lead  four 
hours  before  it  boils. 

This  pickle  does  finely  for  tongues,  afterwards  to  lie  in  it  a 
fortnight,  and  then  hang  in  the  wood-fmoke  a  fortnight,  or  to 
boil  them  out  of  the  pickle. 

Yorkfhire  is  famous  for  hams;  and  the  reafon  is  this:  their 
fait  is  much  finer  than  ours  in  London,  it  is  a  large  dear  fait, 
and  gives  the  meat  a  fine  flavour,  I  ufed  to  have  it  from  Mal¬ 
den  in  Effex,  and  that  fait  will  make  any  ham  as  fine  as  you 
can  defire.  It  is  by  much  the  beft  fait  for  falling  of  meat. 
A  deep  hollow  wooden  tray  is  better  than  a  pan,  becaufe  the 
pickle  fwdls  about  it. 

When  you  broil  any  of  thefe  hams  in  dices,  or  bacon,  have 
feme  boiling  water  ready,  and  let  the  dices  lie  a  minute  or  two 
in  the  water,  then  broil  them;  it  takes  out  the  fait,  and  makes 
them  eat  finer. 

To  make  Bacon » 

TAKE  a  fide  of  pork,  then  take  off  all  the  infide  fat,  lay  it 
on  a  long  board  or  dreffer,  that  the  blood  may  run  away,  rub  it 
well  with  good  fait  on  both  fides,  let  it  lie  thus  a  day;  then 
take  a  pint  of  bay-falt,  a  quarter  of  a  pound  of  falt-petre,  beat 
them  fine,  two  pounds  of  coarfe  fugar,  and  a  quarter  of  a  peck 
of  common  fait.  Lay  your  pork  in  fomething  that  will  hold 
the  pickle,  and  rub  it  well  with  the  above  ingredients.  Lay 
the  fkinny  fide  downwards,  and  bade  it  every  day  with  th* 
pickle  for  a  fortnight ;  then  hang  it  in  wood-fmoke  as  you  do 
the  beef,  and  afterwards  hang  it  in  a  dry  place,  but  not  hot. 
You  are  to  obferve,  that  all  hams  and  bacon  ihould  hang  clear 
from  every  thing,  and  not  againft  a  wall. 

Obferve  to  wipe  off  all  the  old  fait  before  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a  hot  kitchen,  or  in  a 
room  where  the  fun  comes.  It  makes  them  all  nifty. 

To  fave  potted  Birds ,  that  begin  to  he  had* 

I  Have  feen  potted  birds  which  have  come  a  great  way,  often 
fm.ell  fo  bad,  that  nobody  could  bear  the  fen  ell  for  the  rank- 
nefs  of  the  butter,  and  by  managing  them  in  the  following 
manner,  have  made  them  as  good  as  ever  was  eat. 

Set  a  large  fauce-pan  of  clean  water  on  the  fire  1  when  it 
boils,  take  off  the  butter  at  the  top,  then  take  the  fowls  out  one 
by  one,  throw  them  into  that  fauce-pan  of  water  half  a  mi nute, 
whip  it  out,  and  dry  it  in  a  clean  cloth  infide  and  out  j  fo  do  all 
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•  t  11  they  are  quite  done.  Scald  the  pot  clean;,  when  the  birdlk 
are  quite  cold,  feafon  them  with  mace,  pepper,  and  fait  to  your: 
mind,  put  them  down  clofe  In  a  pot,  and  pour  clarified  butter 
over  them. 

To  pickle  Machrely  called  Caveach. 

CUT  yoOr  mackrel  into  round  pieces,  and  divide  one  into 
five  or  fix  pieces:  to  fin  large  mackrel  you  may  take  one  ounce 
of  beaten  pepper,  three  large  nutmegs,  a  little  mace,  and  a  hand¬ 
ful  of  fait.  Mix  your  fait  and  beaten  fpiee  together,  then  make 
two  or  three  holes  in  each  piece,  and  thrufl  the  feafoning  into 
the  holes  with  your  finger,  rub  the  piece  all  over  with  the  fea~ 
foiling,  fry  them  brown  in  oil,  and  let  them  Hand  till  they  are 
told  |  then  put  them  into  vinegar,  and  cover  them  with  oil. 
They  will  keep  well  covered  a  . great  while,  and;  are  delicious. 


€  H  A  P  XIV. 

OF  PICKLING. 

To  pickle  Walnuts  green » 

HjPA&E  the  largeft  and  cleared:  you  can  get,  pare  them 
thin  as  you  can,  have  a  tub  of  fpring-v/ater  hand  by  you, 
and  throw  them  in  as  you  do  them.  Put  into  the  water  a 
pound  of  bay -fa It,  let  them  He  in  the  water  twenty-four  hours, 
take  them  out  ;  then  put  them  into  a  Hone -jar,  and  between 
every  layer  of  walnuts  lay  a  layer  of  vine-leaves  at  the  bottom 
and  top,  and  fill  it  up  with  cold  vinegar.  Let  them  (land  all 
night,  then  pour  that  vinegar  from  them  into  a  copper,  with 
a  pound  of  bay-fak;  fet  it  on  the  fire,  let  it  boil,  then  pour  It 
hot  on  your  nuts,  tie  them  over  with  a  woollen  cloth,  and  let 
them  Hand  a  week ;  then  pour  that  pickle  away,  rub  your  nuts 
clean  with  a  piece  of  flannel ;  then  put  them  again  in  your  jar, 
with,  vine-leaves,  as  above,  and  boil  fredi  vinegar.  Put  into 
your  pot  to  every  gallon  of  vinegar,  a  nutmeg  diced,  cut  four 
large  races  of  ginger,  a  quarter  of  an  ounce  of  mace,  the  fame 
of  cloves,  a  quarter  of  an  ounce  of  whole  black-pepper,  the  like 
of  Or  din-gal  pepper ;  then  pour  your  vinegar  boiling  hot -on  ypur 
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Walnuts;  ancfcover  them  with  a  woollen  cloth.  Let  it  (land 
three  or  four  days,  fo  do  two  or  three  times  ;  when  cold,  put 
In  half  a  pint  of  muftard-feed,  a  large  Hick  of  horfe-raddifh 
Hiced,  tie  them  down  clofe  with  a  bladder,  and  then  with  a 
leather.  They  will  be  fit  to  eat  in  a  fortnight.  Take  a  large 
onion,  ftick  the  cloves  in,  and  lay  in  the  middle  of  the  pot. 
If  you  do  them  for  keeping,  do  not  boil  your  viilegar,  but  then 
they  will  not  be  fit  to  eat  under  fix  months ;  and  the  next 
year  you  may  boil  the  pickle  this  way.  They  will  keep  two 
or  three  years  good  and  firm. 

To  pickle  Walnuts  white, 

TAKE  the  largefi;  nuts  you  can  get,  juft  before  the  fliell 
begins  to  turn,  pare  them  very  thin  till  the  white  appears,  and 
throw  them  into  fpring  water,  with  a  handful  of  fait  as  you  do 
them.  Let  them  ftand  in  that  water  fix  hours,  lay  on  them 
a  thin  board  to  keep  them  under  the  water,  then  fet  a  ftew-pan 
on  a  charcoal  fire,  with  clean  fpring-water ;  take  your  nuts 
out  of  the  other  water,  and  put  them  into  the  ftew-pan.  Let 
them  fimmer  four  or  five  minutes,  but  not  boil  ;  then  have 
ready  by  you  a  pan  of  fpring-water,  with  a  handful  of  white - 
falt  in  it.  ftir  it  with  your  hand  till  the  fait  is  melted,  then 
take  you  nuts  out.  of  the  ftew-pan  with  a  wooden  ladle,  and 
put  them  into  the  cold  water  and  fait.  Let  them  ftand  a  quar¬ 
ter  of  an  hour,  lay  the  board  on  them  as  before  ;  if  they  are 
not.  kept  under  the  liquor  they  will  turn  black,  then  lay  them 
on  a  cloth,  and  cover  them  with  another  to  dry  5  then  care¬ 
fully  wipe  them  with  a  foft  cloth,  put  them  into  your  jar  or 
glafs,  with  fome  blades  of  mace  and  nutmeg  iliced  thin. 
Mix  your  fpice  between  your  nuts,  and  pour  diftilled  vinegar 
over  them  ;  fir  ft  let  your  glafs  be  full  of  nuts,  pour  mutton 
fat  over  them,  and  tie  a  bladder,  and  then  a  leather. 

To  pickle  Walnuts  black , 

YOU  muft  take  large  full-grown  nuts,  at  their  full  growth 
before  they  are  hard,  lay  them  in  fait  and  water  ;  let  them  lie 
two  days,  then  iliift  them  into  frefti  water;  let  them  lie  two 
days  longer,  then  fhiffc  them  again,  and  let  them  lie  three  days ; 
then  take  them  out  of  the  water,  and  put  them  into  your  pick¬ 
ling  jar.  ‘When  the  jar  is  half  full,  put  in  a  large  onion  fluck 
with  cloves.  To  a  hundred  of  walnuts  put  in  half  a  pint  of 
muftard-feed,  a  quarter  of  an  ounce  of  mace,  half  an  ounce 
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of  black  pepper,  half  an  ounce  of  all-fpice,  fix  bay-leaves* 
and  a  dick  of  horfe-raddifh  ;  then  fill  your  jar,  and  pour  boil¬ 
ing  vinegar  over  them.  Cover  them  with  a  plate,  and  when 
they  are  cold  tie  them  down  with  a  bladder  and  leather,  and 
they  will  be  fit  to  eat  in  two  or  three  months.  The  next  year, 
if  any  remains,  boil  up  your  vinegar  again,  and  fkim  it  ; 
when  cold,  pour  it  over  your  walnuts.  This  is  by  much  the 
beft  pickle  for  ufe  ;  therefore  you  may  add  more  vinegar  to 
it,  what  quantity  you  pleafe.  If  you  pickle  a  great  many 
walnuts,  and  eat  them  faft,  make  yhur  pickle  for  a  hundred 
or  two,  the  reft  keep  in  a  ftrcng  brine  of  fait  and  water,  boil¬ 
ed  till  it  will  bear  an  egg,  and  as  your  pot  empties,  fill  them 
up  with  thofe  in  the  fait  and  water.  Take  care  they  are  co¬ 
vered  with  pickle. 

In  the  fame  manner  you  may  do  a  fmaller  quantity;  but  it 
you  can  get  rape-vinegar,  ufe  that  inftead  of  fait  and  water. 
Do  them  thus  :  put  your  nuts  into  the  jar  you  intend  to  pickle 
them  in,  throw  in  a  good  handful  of  fait,  and  fill  the  pot 
with  rape  vinegar.  Cover  it  clofe,  and  let  them  ftand  a  fort¬ 
night  ;  then  pour  them  out  of  the  pot,  wipe  it  clean,  and  juft 
rub  the  nuts  with  a  coarfe  cloth,  and  then  put  them  in  the  jar 
with  the  pickle,  as  above.  If  you  have  the  beft  fugar-vinegar 
of  your  own  making,  you  need  not  boil  it  the  firft  year,  but 
pour  it  on  cold  ;  and  the  next  year,  if  any  remains,  boil  it 
up  again,  ikim  it,  put  frefh  fpice  to  it,  and  it  will  do* again. 


T’o  pickle  Gerkins . 

TAKE  five  hundred  gerkins,  and  have  ready  a  large  earth, 
en  pan  of  fpnng-water  and  fait,  to  every  gallon  of  water  tw< 
pounds  of  left  ;  mix  it  well  together,  and  throw  in  your  ger 
kins,  wafh  them  out  m  two  hours,  and  put  them  to  drain,  le 
them  be  mained  very  ory,  and  put  them  in  ajar;  in'themeai 
time  get  a  bell-metal  pot,  with  a  gallon  of  the  beft  white- wint 
vinegar,  half  ah  ounc<*of  cloves  and  mace,  one  ounce  of  all 
fpice,  one  ounce  of  muflard-feed,  a  ftick  of  horfe-raddifh  eu 
in  dices,  fix  bay-leaves,  a  little  dill,  two  or  three  races  o: 
ginger  cut  m  pieces,  a  nutmeg  cut  in  pieces,  and  a  handfu 
oi  fait ;  ooil  it  up  m  the  pot  all  together,  and  put  it  over  tin 
gerkins  ;  cover  them  clofe  down,  and  let  them  ftand  twenty. 
.iOd.  hours  ;  then  put  them  in  your  pot,  and  fimmer  their 
over  the  ftove  till  they  are  green  ;  be  careful  not  to  let  them 
boil,  if  you  do  you  will  fpoil  them  ;  then  put  them  in  you* 
jar,  ana  cover  them  clofe  down  till  cold ;  then  tie  them  ova 
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with  a  bladder  and  a  leather  over  that ;  put  them  in  a  cold 

dry  place.  Mind  always  to  keep  your  pickles  tied  down  clofe, 
and  take  them  out  with  a  wooden  fpoon,  or  a  fpoon  kept  on 
purpofe. 

To  pickle  large  Cucumbers  in  Slices «. 

TAKE  the  large  cucumbers  before  they  are  too  ripe,  flice 
them  the  thicknefs  of  crown-pieces  in  a  pewter-difh;  to  every 
dozen  of  cucumbers  flice  two  large  onions  thin,  and  fo  on  till 
you  have  filled  your  difh,  with  a  handful  of  fait  between  every 
tow:  then  cover  them  with  another  pewter-difh,  and  let  them 
fland  twenty-four  hours,  then  put  them  into  a  cullender,  and  let 
them  drain  very  well;  put  them  in  a  jar,  cover  them  over  with 
white-wine  vinegar,  and  let  them  (land  four  hours;  pour  the 
vinegar  from  them  into  a  copper /auce-pan,  and  boil  it  with  a 
little  fait-;  put  to  the  cucumbers  a  little  mace,  a  little  whole  pep¬ 
per,  a  large  race  of  ginger  diced,  and  then  pour  the  boiling  vi¬ 
negar  on.  Cover  them  clofe,  and  when  they  are  cold,  tie 
■them  down.  They  will  be  fit  to  eat  in  two  or  three  days. 

To  pickle  Afparagus . 

TAKE  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring- water,  then  put  them 
in  another  clean  water,  and  let  them  lie  two  or  three  hours  in 
it  ;  then  have  a  large  broad  ftew-pan  full  of  fpring-water,  with 
a  good  large  handful  of  fait ;  fet  it  on  the  fire,  and  when  it 
boils  putin  the  grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a  time  *,  for  fear  you  break  the  heads.  Juft  feald  them,  and 
no  more,  take  them  out  with  a  broad  fkimmer,  and  lay  them 
on  a  cloth  to  cool.  Then  for  your  pickle  take  a  gallon,  or 
more,  according  to  your  quantity  of  afparagus,  of  white-wine 
vinegar,  and  one  ounce  of  bay— fait,  bon  it,  and  put  y cm  a 
paragus  in  your  jar ;  to  a  gallon  of  pickle,  two  nutmegs,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  whole  white-pepper, 
and  pour  the  pickle  hot  over  them.  Cover  them  with  a  linen 
cloth,  three  or  four  times  double,  let  them  Hand  a  week,  and 
boil  the  pickle.  Let  them  Hand  a  week  longer,  boil  the 
mickle  again,  and  pour  it  on  hot  at>  beio<e.  When  they  are 
cold,  cover  them  clofe  with  a  bladder  and  leather. 

To  pickle  Peaches . 

T AKE  your  peaches  when  they  are  at  their  full  growth,  juft 

before  they  turn  to  be  ripe;  be  fure  they  are  not  knifed;  then 
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ta.tve  fpring  water,  as  much  as  you  think  will  cover  tneirr 
make  it  fait  enough  to  bear  an  egg,  with  bay  and  common  fait’ 
an  equal  quantity  each  ;  then  put  in  your  peaches,  and  lav  a 
thro  board  oyer  them  to  keep  them  under  the  water.  Let  them 
Hand  three  days,  and  then  take  them  out  and  vVipe  them  very 
carefully  with  a  fine  foft  cloth,  and  lay  them  in  your  glafs  or 
Jar,  tnen  take  as  mucn  white-wine  vinegar  as  will  fill  vou’-glafs 
or  jar:  to  every  gallon  put  one  pint  of  the  Deft  well-made  muf- 
tard,  two  or  three  heads  of  garlick,  a  good  deal  of  ginger  Uiced, 
half  an  ounce  of  coves,  mace,  and  nutmeg;  mix  your  pickle 
well  togetner,  and  pour  over  your  peaches.  Tie  them  clofe 
with  a  bladder  and  leather;  they  will  be  fit  to  eat  in  two 
months.  You  may  with  a  fine  penknife  cut  them  acrofs,  take 

£uti“e  fii,  tHem  WItl?  made  muftard  and  garlick,  and 

Jiorie-faauiln  and  ginger ;  tie  them  together. 

To  pickle  Rnddijh-Podsi 

MAKE  a  ftrong  pickle,  with  cold  fpring-water  and  bay -fa  It. 

fr,Vg  T°U§1'  t0  ,bear  an  e^’  then  Put  your  pods  in,  and  lav 
i  boa,rd  011  t.h9m>  t0  keeP  'hem  under  water.  Let  them 

r>mh  mnlJayf’  °,ram  ‘bem  !n  a  fieve>  and  lay  them  on  a 
fl  j  *  .  J  nfn  white-wine  vinegar,  as  much  as  you 

thmk  will  cover  them,  boil  it,  and  put  year  pods  in  a  hr,  with 

IX*  hT  C  0VeS’  T  jIamaica  PePPer-  Pour  your  vinegar 
*'ot  °u.  cover  them  with  a  coarfe  cloth,  three  or  four 

t®  ft0libC’  thj* the  ft£am  may  come  through  a  little,  and  let 
them  Hand  two  days.  Repeat  this  two  or  three  times ;  when  rt 

cover! t  clofe"  *  P'nt  muftard-feed,,and  feme  horfe-raddift  » 

To  pickle  French  - Teems,  / 

Pickle  your  beans  as  you  do  the  gerkins. 

To  pickle  Cauliflo  wers. 

-  pieTetKofmoeriangeft  T  «n  Set’  cut  them  In  little 

S  L  u  P  °per  y  Pul!  'hem  into  little  pieces,  pick  the 
fmall  leaves  that  grow  it.  the  flowers  clean  from  them  -  then 
JhaVg  g  oroad  ftew—ptm  on  the  -hr p  \nAy u  r  l 

It  boils  nut  in  ,™  '  a  . £  Wjth  fprmg-water,  and  when 

and  your  flowers,  lyith  a  good  handful  of  white-fair, 

hoilLl  b°'  Up  Very  <5uick;  he  Pure  you  do  not  let  them 

lay  *j:r?:rei then  take  them  °ut  with  a  br°ad 

lie  till  they  are  them,with. ai!0ther’  and  let  them 

J  1  Then  put  them  in  your  wide- mouthed 

bottles 
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bottles  with  two  or  three  blades  of  mace  in  each  bottle,  and  s 
mutmeg  diced  thin  ;  then  fill  up  your  bottles  with  difiilled  vine- 
gar,  cover  them  over  with  mutton  fat,  over  that  a  bladder,  and 
then  a  leather.  Let  them  ftand  a  month  before  you  open  them. 

If  you-  find  the  pickle  taiie  fweet,  as  maybe  it  will,  pour  off  the 
vinegar,  and  put  frefh  in,  the  force  will  do  again.  In  a  fort¬ 
night  they  will  be  fit  to  eat.  Obferve  to  throw  them  out  of 
the  boiling  water  into  cold,  and  then  dry  them. 

To  pickle  Best -Roof . 

SET  a  pot  of  fp ring-water  on  the  fire,  when  it  boils  put 
in  vour  beets,  and  let  them  bob  till  they  are  tender ;  take 
them  out,  and  with  a  knife  take  off  all  the  outnde,  cut  them 
in  pieces  according  to  your  fancy  j.  put  them  in  ajar,  and  co¬ 
ver  them  with  cold  vinegar,  and  tie  them  down  clofe  ;  when 
you  ufe  the  beet  take  it  out  of  the  pickle,,  and  cut  it  into  what 
fijgpes  you  like  ;  put  it  in  a  little  difh  with  fome  of  the  pickle 
over  it ;  or  ufe  it  for  fallads,  or  garnifn. 


To  pickle  White  Plums . 


(talks,  let 


TAKE  the  large  white  plums ;  and  if  they  have 
them  remain  on,  and  do  them  as  you  do  your  peaches. 

To  pickle  Nectarines  and  Apricots , 

THEY  are  done  the  fame  as  the  peaches.  All  thefo  ftrong 
pickles  will  wafts  with  keeping  j  therefore  you  mult  fill  them 
up  with  cold  vinegar. 

To  pickle  Onions . 

TAKE  vour  onions  when  they  are  dry  enough  to  lay  up 
for  winter,  the  fmaller  they  are  the  better  they  loop;  py  pem 
into  a  pot,  and  cover  them  with  fpring-water,  with  a  by  m 
of  white-falt,  let  them  boil  up;  then  ftrain  them  off,  and 
take  three  coats  off ;  put  them  on  a  cloth,  and  let  two  peop  e 
take  hold  of  it,  one  at  each  end,  and  rub  them  backward  and 
forward  till  they  are  very  dry ;  then  put  them  m  vour  bottles, 
with  fome  blades  of  mace  and  doves,  a  nutmeg  cut  in  pieces , 
have  fome  douWe.diftiUed  white-wir.e  vinegar,  boil  it  up  with 
a  little  fait,  and  put  it  over  the  onions  ;  when  they  afe  cold 
?ork  them  clofe,  and  tie  a  bladder  and  leather  over  it. 

a  •  « 
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o  pickle  Lemons* 

TAKE  twelve  lemons,  fcrape  them  with  a  piece  of  broken 
ghfs ;  then  cut  them  crofs  in  two,  four  parts  downright*  but 
^  not  quite  through,  but  that  they  wall  hang  together  •  nut  in 
as  much  fait  as  they  will  hold,  rub  them  well,  and  ftrew  them 
over  with  fait.  Let  them  lie  in  an  earthen  difh  three  dav4 
and  turn  them  every  day  5  flit  an  ounce  of  ginger  very  thin 

,  J.a;tec?  tnree  days5  twelve  cloves  of  garlick,  parboiled 
and  faited  three  days,  a  fmall  handful  of  muftard-feeds  bruifed 
and  fearced  through  a  hair-fieve,  and  fome  red  India  pepner- 
take  your  lemons  out  of  the  fait,  fqueeze  them  very  gratis 
pu,  them  into  a  jar,  with  the  fpice  and  ingredients,  and  cover 
tnem  wilt,  the  beft  white-wine  vinegar.  Stop  them  up  very 
dole,  and  in  a  month’s  time  they  will  be  fit  to  eat,  1 

To  pickle  Mujhrooms  White. 

,AAJfE  fm.?f  b"’  cut  and  Prime  at  the  bottom, 

Hn  S'™  T£,  fi  a  nnd  thr°USh  two  or  three  waters \ 

bandAdoffh  fil|£  \ft?'-pan  fPnng-water,  and  a  fmall 
and  u  of  fait :  when  it  boils,  pour  your  mufhrooms  in.  Let 

u  boil  tnree  or  four  minutes  ;  then  throw  them  into  a  cullender 
*ay  thera  on  3  hnen  cloth  quicl<,  and  cover  them  with  another. 

A’r  p  ***  -m  1  *• 

Lo  matte  Pickle  for  ALujhr corns. 

ta  IAkE  ugai,T  °f  the  heft  vinegar>  put  it  into  a  cold  dill : 

*  ry  83,l°n  °/  Vlnegar  put  half  a  pound  of  bay-falt,  a  quar- 
ter  0  a  Pound  °*  mace>  a  quarter  of  an  ounce  of  cloves  a\u'- 

[hC  !°P  °f  dlC  ftiil  covered  with  , 
A  fi  "  .  A  ?  o  ones»  P“t  00  a  wet  one;  do  not  let 
i  nrc  be  too  large,  leu  you  burn  the  bottom  of  the  ftiil 
Draw  it  as  long  as  you  tafte  the  acid,  and  no  longer.  When 

puhn  a  few  Mad‘eS’  fPUt  ”  y0U.r  mufllroom8,  here  and  there 
put  in  a  tew  uladcs  of  mace,  and  a  dice  of  nutmeg  •  then  fill 

tne  bottle  with  pickle,  and  melt  fome  mutton  fat  ’  ftrain  it 

and  pour  over  it.  It  will  keep  them  better  tTan  oil.  ’ 

]  °u  muft  pur  your  nutmeg  over  theftre  in  a  little  vinegar 

At if  is  bot  r may  -  - V” et • : 

No  '  „  ?  /  fT  -',0t  CUt’  f°r  k  wiI1  to  pieces. 
iN  e?  :n  the  i9t^1  chapter,  at  the  end  of  the  receint  for 
making  vinegar,  you  will  fee  the  beft  way  of  picUinn  mnfh 
rooms,  only  they  will  not  be  fo  white.  7  P  S  ' 
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To  pickle  Codims . 

WHEN  you  have  greened  them  as  you  do  your  pippins, 
and  they  are  quite  cold,  with  a  fmall  fcoop  very  carefully  take 
off  the  eye  as  whole  as  you  can,  fcoop  out  the  core,  put  in  a 
clove  of  garlick,  fill  it  up  with  muftard-feed,  lay  on  the  eye 
again,  and  put  them  in  your  glades,  with  the  eye  uppermost. 
Put  the  fame  pickle  as  you  do  to  the  pippins,  and  tie  them 
down  clofe* 

To  pickle  Red- Cur  rants* 

They  are  done  the  fame  way  as  barberries* 

To  pickle  Fennel . 

SET  fpring-water  on  the  fire,  with  a  handful  of  fait ;  when 
it  boils,  tie  your  fennel  in  bunches,  and  put  them  into  the  water, 
juft  give  them  a  fcald,  lay  them  on  a  cloth  to  dry;  when  cold, 
put  in  a  glafs,  with  a  little  mace  and  nutmeg,  fill  it  with  cold 
vinegar,  lay  a  bit  of  green  fennel  on  the  top,  and  over  that  a 
bladder  and  leather. 

To  pickle  Grapes . 

GET  grapes  at  the  full  growth,  but  not  ripe  ;  cut  them  in 
fmall  bunches  fit  for  garnifhing,  put  them  in  a  ftone-jar,  with 
vine-leaves  between  every  layer  of  grapes ;  then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a  pound  of 
bay-falt,  and  as  much  white-fa  It  as  will  make  it  bear  an  egg. 
Dry  your  bay-falt  and  pound  it,  it  will  melt  the  fooner  5  put  it 
into  a  bell-metal,  or  copper-pot,  boil  it  and  fkim  it  very  well  ; 
as  it  boils,  take  all  the  black  fcum  off,  but  not  the  white  fcurn. 
When  it  has  boiled  a  quarter  of  an  hour,  let  it  ftand  to  cool 
and  fettle  ;  when  it  is  almoft  cold,  pour  the  clear  liquor  on  the 
grapes,  lay  vine-leaves  on  the  top,  tie  them  down  clofe  with  a 
linen  cloth,  and  cover  them  with  a  difh.  Let  them  ftand  twenty* 
four  hours ;  then  take  them  out,  and  lay  them  on  a  cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  cloths; 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring-water,  and 
one  pound  of  coarfe  fugar.  Let  it  boil  a  little  while,  fkim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  jar 
with  a  cloth,  put  frefh  vine-leaves  at  the  bottom,  and  between 
every  bunch  of  grapes,  and  on  the  top ;  then  pour  the  clear  off 
the  pickle  on  the  grapes,  fill  your  jar  that  the  pickle  may  be 
above  the  grapes,  tie  a  thin  bit  of  board  in  a  piece  of  flannel, 
lay  it  on  the  top  of  the  jar,  to  keep  the  grapes  under  the  pickle, 

tie 
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tie  them  down  with  a  bladder,  and  then  a  leather  ;  take  them 
out  with  a  wooden  fpoon.  Be  Cure  to  make  pickle  enough  to 
cover  them. 

To  pickle  Barberries . 

TAKE  white-wine  vinegar  ;  to  every  quart  of  vinegar  put 
in  half  a  pound  of  fix-penny  fugar,  then  pick  the  word:  of 
your  barberries,  and  put  into  this  liquor,  and  the  belt  into 
glafles ;  then  boil  your  pickle  with  the  worfl  of  your  barber¬ 
ries,  and  fkim  it  very  clean.  Boil  it  till  it  looks  of  a  fine  co¬ 
lour,  then  let  it  Hand  to  be  cold  before  you  Brain  5  then  Brain 
it  through  a  cloth,  wringing  it  to  get  all  the  colour  you  can 
from  the  barberries.  Let  it  Band  to  cool  and  fettle,  then  pour 
it  clear  into  the  glafles  in  a  little  of  the  pickle,  boil  a  little  fen¬ 
nel;  when  cold,  put  a  little  bit  at  the  top  of  the  pot  or  glafs, 
and  cover  it  dole  with  a  bladder  and  leather.  To  every  half 
pound  of  fugar  put  a  quarter  of  a  pound  of  white-falt. 

To  pickle  Bed-Cabbage. 

SLICE  the  cabbage  very  fine  crofs-ways;  put  it  on  an 
earthen  difh,  and  fprinkle  a  handful  of  fait  over  it,  cover  it 
with  another  difh,  and  let  it.  Band  twenty-four  hours;  then 
put  it  in  a  cullender  to  drain,  and  lay  it  in  your  jar ;  take 
white-wine  vinegar  enough  to  cover  it, .  a  little  cloves,  mace, 
and  all-ipice,  put  them  in  whole,  with  one  pennyworth  of 
cochineal  bruifed  fine  ;  boil  it  up,  and  put  it  over  hot  or  cold,, 
which  you  like  befl,  and  cover  it*  ciofe  with  a  cloth  till  col  fly 
then  tie  it  over  with  leather. 

To  pickle  Golden-Pippins, 

LAKE  the  fineft  pippins  you  can  get,  free  from  fpo-ts  and 
bruifes,  put  them  into  a  preferring- pan  of  cold  fpring-water, 
and  fet  them  on  a  charcoal  fire.  Keep  them  turning  with  a 
wooden  fpoon,  till  they  will  peel;  do  not  let  them  boil.  When 
tney  are  enough,  peel  them,  and  put  them  into  the  water  again, 
with  a  quarter  of  a  pint  of  the  befl  vinegar,  and  a  quarter  of  an 
ounce  of  alum,  cover  them  very  ciofe  with  a  pewter-difli,  and 
fet  them  on  the  charcoal  fire  again,  a  flow  fire,  not  to  boil.  Le-t 
them  Band,  turning  them  now  and  then,  till  they  look  green  ; 
then  take  them  out,  and  lay  them  on  a  cloth  to  cool ;  when 
cold  make  your  pickle  as  for  the  peaches,  only  inftead  of  made 
mufiard,  this  mufl  be  muftardTeed  whole,  Cover  them  ciofe, 
and  .fcfejp  them  for  ufe, 

T4 
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To  pickle  Naffertium-Buds  and  Limes ;  you  pick  them  off  the 

Lime-Trees  in  the  Summer. 

TAKE  new*  naftertium-feeds,  or  limes,  pickle  them  when 
large  ;  have  ready  vinegar,  with  what  fpice  you  pleafe  5  throw 
them  in,  and  hop  the  bottle  clofe. 

To  p’ukle  Offers  >  Cockles ,  and  Muff  els. 

TAKE  two  hundred  cyders,  the  neweft  and  bed-  you  cam 
get,  be  careful  to  fave  the  liquor  in  fome  pan  as  you  open  them, 
cut  off  the  black  verge,  laving  the  reft,  put  them  into  their  own 
liquor  5  then  put  all  the  liquor  and  oyfters  into  a  kettle,  boil 
them  about  half  an  hour  on  a  very  gentle  fire,  do  them  very 
ilowly,  flamming  them  as  the  feum  rifes,  then  take  them  off 
the  fire,  take  out  the  oyfters,  drain  the  liquor  through  a  fine 
cloth,  then  put  in  the  oyfters  again  ;  then  take  out  a  pint  of 
the  liquor  whilft  it  is  hot,  put  thereto  three  quarters  of  am 
ounce  of  mace,  and  half  an  ounce  of  cloves.  Juft  give  it  one 
boil,  then  put  it  to  the  oyfters,  and  ftir  up  the  fpices  well 
among  them  ;  then  put  in  about  a  fpoonful  of  fait,  three  quar- 
ters  of  a  pint  of  the  heft  white-wine  vinegar,  and  a  quarter  of 
an  ounce  of  whole  pepper  ;  then  let  them  (land  till  they  arq 
..cold  ^  then  put  the  oyfters,  as  many  as  you  well  can,  into  the 
barrel  ;  put  in  as  much  liquor  as  the  barrel  will  hold,  letting 
them  fettle  a  while,  and  they  will  loon  be  fit  to  eat :  or  you 
may  put  them  in  done-jars,  cover  them  clofe  with  a  bladder 
and  leather,  and  be  fure  they  be  quite  cold  before  you  cover 
them  up.  Thus  do  cockles  and  muffels  ,  only  this,  cockles 
are  fmall,  and  to  this  fpffe  you  muft  have  at  leaf!  two  Quarts, 
Bor  is  there  any  thing  to  pick  off  them.  Muffels  you  muft  have 
two  quarts,  take  great  care  to  pick  the  crab  out  under  the 
tongue,  and  a  little  fus  which  grows  at  the  root  of  the  tongue. 
The  two  latter,  cockles  and  muffels,  muft  be  wafhed  in  feve- 
wl  waters,  to  clean  them  from  the  grit ;  put  them  in  a  flew- 
pan  by  themfelves,  cover  them  clofe,  arid  when  they  are 
open,  pick  them  out  of  the  {hells,  and  drain  the. liquor. 

pickle  young  Suckers ,  or  young  Artichokes ,  Iff  eye  the  Leaves 

are  hard . 

TAKE  young  fuckers,  pare  them  very  nicely,  all  the  hard 
ends  of  the" leaves  and  ftalks,  juft  feald  them  in  Lit  and  water, 
and  when  they  are  cold  put  them  into  little  gkfs  bottles,  with 

V  '  C  •  ■  '  '  '  "  y  tWQ 
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two  or  three  large  blades  of  mace,  and  a  nutmeg  diced  tbm  j 
fill  them  either  with  diftilled  vinegar,  or  the  fugar-vinegar  of 
your  own  making,  with  half  fpring-water. 

To  pickle  Artichoke-Bottoms. 

BOIL  artichokes  till  you  can  pull  the  leaves  off,  then  take  off 
the  chokes,  and  cut  them  from  the  ftalk;  take  great  care  you 
do  not  let  the  knife  touch  the  top,  throw  them  into  fait  and  wa¬ 
ter  for  an  hour,  then  take  them  out,  and  lay  them  on  a  cloth  to 
drain  ;  then  put  them  into  large  wide-mouthed  glades;  put  a  lit¬ 
tle  mace  and  diced  nutmeg  between,  fill  them  either  with  diftil¬ 
led  vinegar,  or  fugar-vinegar  and  fpring-water  ;  cover  them 
with  mutton -fat  fried,  and  tie  them  down  with  a  bladder  and 
leather. 

To  pickle  Samphire . 

TAKE  the  famphire  that  is  green,  lay  it  in  a  clean  pan9 
throw  two  or  three  handfuls  of  fait  over,  then  cover  it  with 
fpring-water.  Let  it  lie  twenty-four  hours,  then  put  it  into  a 
clean  brafs  fauce-pan,  throw  in  a  handful  of  fait,  and  cover  it 
with  good  vinegar.  Cover  the  pan  clofe,  and  fet  it  over  a  very 
dow  fire;  letitftand  till  it  is  juft  green  and  crifp  ;  then  take  it 
mT  in  a  moment,  for  if  it  ftands  to  be  foft  it  is  fpoiled  ;  put  it 
in  your  pickling-pot,  and  cover  it  clofe.  -  When  it  is  cold,  tie 
it  down  with  a  bladder  and  leather,  and  keep  it  for  ufe.  Or 
you  may  keep  it  all  the  year,  in  a  very  ftrong  brine  of  fait  and 
water,  and  throw  it  into  vinegar  juft  before  you  ufe  it, 

Elder-Shoots ,  in  imitation  of  Bamboo ■« 

TAKE  the  larged;  and  youngeft  (hoots  of  elder,  which  put 
out  in  the  middle  of  May,  the  middle  ftalks  are  moft  tender  rmd 
higgeft  ;  the  fmatl  ones  are  not  worth  doing.  Peel  off  the  out¬ 
ward  peel  or  (kin,  and  lay  them  in  a  ftrong  brine  of  fait  and  wa» 
ter  101  one  night,  then  dry  them  in  a  cloth,  piece  by  piece.  In 
the  mean  time,  make  your  pickle  of  half  white-wine,  and  half 
beer-vinegar,  to  each  quarto!  pickle  you  muftput  an  ounce  of 
white  or  red  pepper,  an  ounce  of  ginger  diced,  a  little  mace, 
and  a  few  corns  of  Jamaica  pepper.  When  the  fpice  has  boiled 
in  the  pickle,  pour  it  hot  upon  the  flboots,  flop  them  clofe  im¬ 
mediately,  and  fet  the  jar  two  hours  before  the  fire,  turning  it 
often.  It  is  as  good  a  way  of  greening  pickles  as  often  boiling ; 
Oi  you  may  bod  the  pickle  two  or  three  times,  and  pour  it  on 
boiling  hot,  juft  as  you  pleafe.  If  you  make  the  pickle  of  the 
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fugar-vlnegar,  you  mull  let  one  half  be  fp  ring-water.  1  on 

have  the  receipt  for  this  vinegar  in  the  19th  chapter. 

RULES  to  be  obferved  in  PICKLING. 

ALWAYS  life  ftone-jars  for  all  forts  of  pickles  that  re^ 
quire  hot  pickle  to  them.  The  firft  charge  is  the  lead,  for 
thefe  not  only  laft  longer,  but  keep  the  pickle  better  *5  for  vi¬ 
negar  and  fait  will  penetrate  through  all  earthen  veffels  ;  ftone 
and  glafs  are  the  only  things  to  keep  pickles  in.  Be  fur e  ne¬ 
ver  to  put  your  hands  in  to  take  pickles  out,  it  will  foon  ipoii 
it.  The  bell  method  is,  to  every  pot  tie  a  wooden  fpooii, 
full  of  little  holes,  to  take  the  pickles  out  with. 


,4 — 


C  H  A  P.  XV. 

OF  MAKING  CAKES,  &c. 

cfo  make  a  rich  Cake. 

■  ;  \  :  -  \  ■  1 

HpAKE  four  pounds  of  flour  dried  and  lifted,  feven  pounds  of 
-i  currants  wafhed  and  rubbed,  fix  pounds  of  the  belt  frefh 
butter,  two  pounds  of  Jordan  almonds  blanched,  and  beaten 
wirh  orange-flower-water  and  lack  till  fine  ,  then  take  tom 
pounds  of  eggs,  put  half  the  whites  away,  three  pounds  of 
double-refined  fugar  beaten  and  lifted,  a  quarter  of  an  ounce  of 
mace,  the  fame' of  cloves  and  cinnamon,  threi  large  nutmegs, 
all  beaten  fine,  a  little  ginger,  half  a  pint  of  Tack,  half  a  pint  of 
right  French  brandy,  fweet-meats  to  your  liking,  they  muft  be 
orange,  lemon,  and  citron.  Work  your  butter  to  a  cream  with 
your  hands,  before  any  of  your  ingredients  are  in  5  then  put  in 
vour  fugar,'  and  mix  it  well  together  ;  let  your  eggs  be  well 
beat  and  drained  through  a  fieve,  work  in  your  almonds  firft, 
then  put  in  your  egg?,  beat  them  together  till  they  look  white 
and  thick  \  then  put  in  your  fack,  brandy,  and  ipices,  (hake  your 
flour  in  by  degrees,  and  when  your  oven  is  ready,  put  in  your 
currants  and  fweet-meats  as  you  put  it  in  your  hoop.  It  will 
take  four  hours  baking  in  a  quick  oven.  You  muft  keep  it 
beatinp  with  your  hand  all  the  while  you  are  mixing  of  it,  and 
'  T  when 
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when  your  currants  are  well  walked  and  cleaned,  let  them  he 
ker't  before  the  lire,  fq  that  they  may  go  warm  into  your  cake* 
This  quantity  will  bake  belt  in  two  hoops. 

To  ice  a  great  Cake . 

T  AKE  the  whites  of  twenty-four  eggs,  and  a  pound  of  dou¬ 
ble-refined  fugar  beat  and  fifted  fine;  mix  both  together  in  a 
deep  earthen  pan,  and  with  a  whifk  whifk  it  well  for  two  or 
three  hours  till  it  looks  white  and  thick;  then  with  a  thin 
broad  board,  or  bunch  of  feathers,  fpread  it  all  over  the  top  and 
fides  of  the  cake;  fet  it  at  a  proper  di  fiance  before  a  good  clear 
fire,  and  keep  turning  it  continually  for  fear  of  its  changing 
colour;  but  a  cool  oven  is  beft,  and  an  hour  will  harden  it. 
You  may  perfume  the  icing  witli  what  perfume  you  pleafe. 

To  make  a  Pound-Cake. 

TAKE  a  pound  of  butter,  beat  it  in  an  earthen  pan  with  your 
hand  one  way,  till  it  is  like  a  fine  thick  cream  ;  then  have  ready 
twelve  eggs,  but  half  the  whites  ;  beat  them  well,  and  beat 
them  up  with  the  butter,  a  pound  of  flour  beat  in  it,  a  pound  of 
fugar,  and  a  few'-  carraways.  Beat  it  all  well  together  for  an 
hour  with  your  hand,  or  a  great  wooden  fpoon,  'butter  a  pan 
and  put  it  in,  and  then  bake  it  an  hour  in  a  quick  oven. 

For  change,  you  may  put  in  a  pound  of  currants,  clean  wafhed 
and  picked. 

To  make  a  Cheap  Seed-Cake.  .  ;  ^  . 

YOU  muff  take  half  a  peck  of  flour,  a  pound  and  a  half  of 
butter,  put  it  in  a  fauce-pan  with  a  pint  of  new- milk,  fet  it  on 
the  fire:  take  a  pound  of  fugar,  half  an  ounce  of  all-fpice  beat 
fine,  and  mix  them  with  the  flour.  When  the  butter  is  melted, 
pour  the  milk  and  butter  in  the  middle  of  the  flour,  and  work  it 
up  hike  pafte.  Pour  in  with  the  milk  half  a  pint  of  good  ale- 
yeaft,  fet  it  before  the  fire  to  rife,  juft  before  it  goes  to  the 
oven.  Either  put  in  feme  currants  or  carraway-feeds,  and 
bake  it  in  a  quick  oven.  Make  it  into  two  cakes.  They  will 
take  an  hour  and  a  half  baking. 

To  make  a  Bnlter-Cake. 

YOU  muft  take  a  difh  of  butter,  and  beat  it  like  cream  with 
your  hands,  two  pounds  of  fine  fugar  well  beat,  three  pounds 
oi  flour  well  dried,  and  mix  them  in  with  the  butter,  twenty-four 
out  half  the  whites,  and  then  beat  all  together  for  an 
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hour.  Juft  as  you  are  going  to  put  it  into  the  oven,  put  in  a 
quarter  of  an  ounce  of  mace,  a  nutmeg  beat,  a  little  fack  or 
brandy,  and  feeds  or  currants,  juft  as  you  pleafe. 

To  make  Ginger-Bread  Cakes. 

TAKE  three  pounds  of  Hour,  one  pound  of  fugar,  one  pound 
of  butter  rubbed  in  very  fine,  two  ounces  of  ginger  beat  fine, 
a  large  nutmeg  grated  ;  then  take  a  pound  of  treacle,  a  quaiter 
of  a  pint  of  cream,  make  them  warm  together,  and  make  up 
the  bread  ftift ;  roll  it  out,  and  make  it  up  into  thin  cakes,  cut 
them  out  with  a  tea-cup,  or  l^nall  glafs  ;  or  roll  them  lound 
like  nuts,  and  bake  them  on  tin-plates  in  a  flack  oven. 

4. 

u 

To  make  a  fine  Seed  or  Saffron  Cake.  ' 

YOU'  muft  take  a  quarter  of  a  peck  of  fine  flour,  a  pound 
and  an  half  of  butter,  three  ounces  of  carraway  feeds,  fix  eggs 
beat  well,  a  quarter  of  an  ounce  of  cloves  and  mace  beat  together 
very  fine,  a  pennyworth  of  cinnamon  beat,  a  pound  of  fugai,  a 
pennyworth  of  rofe-water,  a  pennyworth  of  fatrron,  a  pint  and 
a  half  of  yeaft,  and  a  quart  of  milk  ;  mix  it  all  together  lightly 
with  your  hands  thus:  firft boil  your  milk  and  outtei,  then  fkim 
off  the  butter,  and  mix  with  your  flour,  and  a  little  of  the 
milk  ;  ftir  the  yeaft  into  the  reft  and  drain  it,  mix  it  with  the 
flour,  put  in  your  feed  and  ipice,  rofe-water,  tinctme  of  flu- 
Iron,  fugar,  and  eggs;  beat  it  all  up  well  with  your  hands 
lightly,  and  bake  it  in  a  hoop  or  pan,  but  be  fure  to  butter  1 
pan  well.  It  will  take  an  hour  and  a  half  in  a  quick  oven. 
You  may  leave  out  the  feed  if  you  cbufe  it,  and  I  think  it  ra¬ 
ther  better  without  it,  but  that  you  may  do  as  you  like. 

To  make  a  rich  Seed-Cake ,  called  toe  Isuns-^ake. 

YOU  muft  take  four  pounds  of  the  fineft  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  fifted  ;  mix  them 
together,  and  dry  them  by  the  fire  till  you  prepare  the  otiei 
materials.  Take  four  pounds  of  butter,  beat  it  with  your  band 
till  it  is  fo ft  like  cream ;  then  beat  thirty-five  eggs,  leave  out  fix- 
teen  whites,  drain  off  your  eggs  from  the  treads,  and  beat  them 
and  the  butter  together  till  all  appears  like  butter.  Put  m  tour  or 
five  fpoonfuls  of  rofe  or  orange-flower- water,  and  beat  again  , 
then  take  your  flour  and  fugar,  with  fix  ounces  01  carraway- 
feeds,  and  drew  them  in  by  degrees,  beating  it  up  all  the  time 
for  two  hours  together*  You  may  put  in  as  much  tincture  ot 
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cinnamon  or  ambergreafe  as  you  pleafe;  butter  your  hoop,  ami' 
let  It  (land  three  hours  in  a  moderate  oven.  You  mud  ob- 
ferve  always,  in  beating  of  butter,  to  do  it  with  a  cool  hand5 
and* beat  it  always  one  way  in  a  deep  earthen  difh. 

To  make  Pepper- Cakes, 

i  AKE  half  a  gill  of  fack,  half  a  quarter  of  an  ounce  of 
whole  white-pepper,  put  it  in,  and  boil  it  together  a  quarter  of 
an  hour;  then  take  the  pepper  out,  and  put  in  as  much  double- 
refined  fugar  as  will  make  it  like  a  pafte  ;  then  drop  it  in  what 
fc ape  you  pleafe  on  plates,  and  let  it  dry  itfelf. 

To  make  Portugal  Cakes . 

MIX  into' a  pound  of  fine  flour,  a  pound  of  loaf-fugar  beat 
and  lifted,  then  rub  it  into  a  pound  of  pure  fweet  blitter  till  it 
is  thick  like  grated  white-bread,  then  put  to  it  two  fpoonfulsof 
rofe- water,  two  of  fack,  ten  eggs,  whip  them  very  well  with  a 
whiik,  then  mix  it  into  eight  ounces  of  currants,  mixed  all  well 
together;  butter  the  tin-pans,  fill  them  but  half  full,  and  bake 
them  ;  if  made  without  currants  they  will  keep  half  a  year;  add 
a  pound  of  almonds  blanched,  and  beat  with  rofe -water, as  above0 
and  leave  out  the  Hour.  Thefe  are  another  fort  and  better. 

To  make  a  pretty  Cake. 

i  AKE  five  pounds  of  flour  well  dried,  one  pound  of  fugar, 
half  an  ounce  of  mace,  as  much  nutmeg;  beat  your  fpice  very 
fine,  mix  the  fugar  and  fpice  in  the  flour,  take  twenty-two  eggs, 
leave  out  fix  whites,  beat  them,  put  a  pint  of  ale-yeafl  and 
the  eggs  in  the  flour,  take  two  pounds  and  a  half  of  frdh  but¬ 
ter,  a  pint  and  a  halt  of  cream  ;  fet  the  cream  and  butter  over 
the  nre,  till  the  butter  is  melted,  let  it  ftand  till  it  is  blood- 
warm,  before  you  put  it  into  the  flour  fet  it  an  hour  by 
tne  tire  to  rile;  then  put  in  feven  pounds  of  currants,  which 
mud  be  plumped  in  half  a  pint  of  brandy,  and  three  quarters 
of  a  pound  of  candied  peels.  It  mull  be  an  hour  and  a  quar¬ 
ter  in  the  oven,  Y  ou  mult  put  two  pounds  of  chopped  raifins 
In  the  flour,  and  a  quarter  of  a  pint  of  fack.  When  you  put 
the  currants  in,  bake  it  in  a  hoop. 

To  make  Ginger -Bread. 

1  AKE  three  quarts  of  fine  flour,  two  ounces  of  beaten  gin¬ 
ger,  a  quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  beat 
fine,  but  molt  of  the  lad  ;  mix  all  together*  three  quarters  of 
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a, pound  of  fine fugar,  two  .pounds  of  treacle,  fet  it  over  the  fire, 
but  do  not  let  it  boil;  three  quarters  of  a  pound  of  butter  melted 
in  the  treacle,  and  fome  candied  lemon  and  orange-peeUut 
fine  ;  mix  a£l  thefe  together  well.  An  hour  will  bake  it  in  a 

quick  oven. 

T o  make  little  fine  Cakes . 

ONE  pound  of  butter  beaten  to  cream,  a  pound  and  a 
quarter  of  flour,  a'  pound  of  fine  fugar  beat  fine,  a  pound  of 
currants  clean  wafhed  and  picked,  fix  eggs,  two  whites  left 
out;  beat  them  fine,  mix  the  flour,  fugar,  and  eggs  by  de- 
grees  into  the  batter,  beat  it  all  well  with  both  hands  ;  either 
make  into  little  cakes  or  bake  it  in  one. 

Another  Sort  of  little  Cakes . 

A  Pound  of  flour,  and  half  a  pound  of  fugar  ;  beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together. 
Lake  k  in  fit  tie  .cakes. 

To  make  Drop -Bifcuits.  , 

TAKE  eight  eggs,  and  one  pound  of  double-refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
e<rgs" very  well,  then  put  in  your  fugar  and  beat  it,  and  then 
vom  flour  by  degrees,  beat  it  all  very  well  together  without 
ceafing;  your  oven  ra-uft  be  as  hot  as  for  halfpenny  bread  ;  then 
flour  fome  facets  of  tin,  and  drop  your  bifcuits  of  what  bi  griefs 
vou  pleafe,  put  them  in  the  oven  as  faft  as  you  can,  and  when 
you  fee  -them  rife,  watch  them  ;  if  they  begin  to  colour,  take 
them  out,  and  put  in  more,  and  if  the  firft  is  not  enough,  put 
them  in  again.  If  they  are  right  done,  they  will  have  a  white 
ice  on  them.  You  may,  if  you  cbufe,  put  in  a  few  carraways ; 
when  they  are  all  baked,  put  them  in  the  oven  again  to  dry, 
then  keep  them  in  a  very  dry  place. 

T o  make  common  Bifcuits 

BEAT  up  fix  eggs,  with  a  fpoonful  of  rofe -water  and  a  fpoon¬ 
ful  of  fack;  then  add  a  pound  of  fine  powdered  fugar,  and  a 
pound  of  flour  ;  mix  them  into  the  eggs  by  degrees,  and  an 
ounce  of  coriander-feeds  ;  mix  all  well  together,  Jh ape  them  on 
white  thin  paper,  or  tin- moulds,  in  any  form  you  pleafe..  beat 
the  white  of  an  egg,  with  a  feather  rub  them  over,  and  duft 

fine  fugar  over  them.  Set  them  in  an  oven  moderately  heated, 
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till  they  rife  and  come  to  a  good  colour,  take  them  out ;  and 
when  you  have  done  with  the  oven,  if  you  have  no  ftove  to  dry 
them  in,  put  them  in  the  oven  again,  and  let  them  ftand  all 
night  to  dry. 

‘ To  make  French  Bifcuits . 

HAVING  a  pair  of  clean  fcales  ready,  in  one  fcale  put  three 
new-laid  eggs,  in  the  other  fcale  put  as  much  dried  flour,  an 
equal  weight  with  the  eggs,  take  out  the  flour,  and  as  much 
fine  powdered  fugar;  fir  ft  beat  the  whites  of  the  eggs  up  well 
with  a  whifk  till  they  are  of  a  fine  froth  ;  then  whip  In  half  an 
ounce  of  candied  lemon-peel  cut  very  thin  and  fine,  and  beat 
well:  then  by  degrees  whip  in  the  flour  and  fugar,  then  flip 
in  the  yolks,  and  with  a  fpoon  temper  it  well  together  ;  then 
fhape.  your  bifcuits  on  fine  white  paper  with  your  fpoon,  and 
throw  powdered  fugar  over  them.  Bake  them  in  a  moderate 
oven,  not  too  hot,  giving  them  a  fine  colour  on  the  top. 
When  they  are  baked,  with  a  fine  knife  cut  them  off  from 
the  paper,  and  lay  them  in  boxes  for  ufe. 

1.0  make  Flacker oons . 

TAKE  a  pound  of  almonds,  let  them  be  fcalded,  blanched, 
and  thrown  into  cold  water,  then  dry  them  in  a  cloth,  and 
pound  them  in  a  mortar,  moiften  them  with  orange-flOwer-wa- 
ter,  or  the  white  of  an  egg,  left  they  turn  to  oil ;  afterwards 
take  an  equal  quantity  of  fine  powder  fugar,  with  three  or  four 
whites  of  eggs,  and  a  little  mufk,  heat  all  well  together,. and 
fhape  them  on  a  wafer-paper,  with  a  fpoon  round.  Bake 
them  in  a  gentle  oven  on  tin-plates. 

1 ‘0  make  Shrcwjbnry  Cakes . 

TAKE  two  pounds  of  flour,  a  pound  of  fugar  finely  fearced. 
mix  them  together,  (take  out  a  quarter  of  a  pound  to  roll  them 
In) ;  take  four  eggs  beat,  four  fpoonfuls  of  cream,  and  two  fpoon  - 
fu!s  of  rofe- water ;  beatthem  well  together,  and  mix  them  with 
the  flour  into  a  pafte,  roll  them  into  thin  cakes,  and  bake  them 
In  a  quick  oven? 

To  make  Filadling-Cakes . 

TO  a  quarter  of  a  peck  of  flour,  well  dried  at  the  fire,  add 
twp  pounds  of  mutton-fuet  tried  and  ftrained  dear  off;  when 
it  is  a  little  cool,  mix  it  well  with  the  flour,  iome  fait,  and  a 
¥pry  little  ad-fpicp  beat  fine;  take  hall  a  pint  of  good  yeafl,  and 

put 
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,ut  in  half  a  pint  of  water,  ftir  it  well  together,  Arain  it,  and 
mix  up  your  flour  into  a  paite  of  moderate  ftiffnefs.  You  mult 
add  as"  much  co'td  water  as  will  make  the  paite  of  a  right  oidei .  .. 
make  if  into  cakes  about  the  thicknefe  and  b.gne.s  of  an  oat¬ 
cake  •  have  ready  feme  currants  clean  watoed  ana  picked,  ftrew 
feme  juft  in  the  middle  of  your  cakes  between  your  dough,  lo 
that  none  can  be  keen  till  the  cake  is  broke.  You  may  leave 
%h'e  currants  out,  if  you  do  not  chufe  them. 

!  To  make  light  Wigs. 

TAKE  a  oound  and  a  half  of  flour,  and  half  a  pint  of  milk 
made  warm/ mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour ;  then  take  halt  a  pound  of  fugar,  and  half 
a  pound  of  butter,  then  work  thefe  into  a  pafte  and  make  it 
into  wigs,  with  as  little  flour  as  poffible.  Let  the  oven  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix 
quarter  of  a  pint  of  good  ale-yeaft  in  mnk. 

To  make  very  good  Wigs . 

T  AKE  a- quarter  of  a  peck  of  the  fined  flour,  rub  it  into  three 
ciuarters  of  a  pound  of  frefti  butter  till  it  is  like  grated  bread, 
fomething  more  than  half  a  pound  of  fugar,  ha.f  a  nutmeg, 

half  a  race  of  ginger  grated,  three  eggs 
beat  very  well,  and  put  to  them  half  a  pint  of  thick  al.e-yealt, 
Tree  or  four  fpoonfuls  of  feck,  make  a  hole  in  the  flour,  and 
nour  in  y°ur  yeaft  and  eggs,  as  much  milk,  juft  warm,  as  w.U 
makeTt  into  a  light  pafte.  Let  it  Hand  before  the  fire  to 
•f  half  an  hour,  then  make  into  a  dozen  and  a  half  of  wigs, 
2h them  over  with  egg  juft  as  they  go  into  the  oven.  A 
quick  oven  and  half  an  hour  will  bake  them. 

To  make  Buns. 

TAKE  two  pounds  of  fine  flour,  a  pint  of  good  aj.e-yeaf|, 
put  a  little  fack  in  the  yeaft,  and  three  eggs  beaten,  knc^  a 
thefe  together  with  a  little  warm  milk,  a  little  nutmeB,  and  a 
inle  fak  and  lay  it  before  the  fire  till  it  rifes  very  light,  then 
knead  in ’a  pound  of  frefh  butter,  a  pound  of  rough  «r«way- 
comfits,  and  bake  them  in  a  quick  oven,  m  what  ftiape  you 

pleafe,  on  floured  paper. 

To  make  little  Plum-Cakes. 

TAKE  two  pounds  of  flour  dried  in  the  oven,  or  at  a  great 
fire,  Ind  half  a  pound  of  fugar  finely  powdered,  four  yolks  of 
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eggs,  two  whites,  half  a  pound  of  butter  wafhed  with  rdfev 
water,  fix  fpoonfuls  of  cream  warmed,  a  pound  and  half  of 
currants  un  wafhed,  but  picked  and  rubbed  very  clean  in  a  clothe 
mix  all  well  together,  then  make  them  up  into  cakes,  bake 
them  in  an  oven  aimed  as  hot  as  for  a  manchet,  and  let  them 
Hand  half  an  hour  till  they  are  coloured  on  both  Tides,  then 
take  down  the  oven-lid,  and  let  them  fiand  to  foak.  You  mud 
rub  the  butter  into  the  flour  very  well,  then  the  egg  and 
cream,  and  then  the  currants. 

V  ;  . 
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OF  CHEESECAKES,  CREAMS,  JELLIES, 
"WHIP-SYLLABUBS,  &c.  '  ‘ 

-  f  if 

To  make  fine  Cheefecakes . 

#>JpAKE  a  pint  of  cream,  warm  it,  and, put  to  it  five  quarts  of 
x  warm  from  the  cow,  then  put  runnet  to  it,  and  give 

it  a  ftir  about;  and  when  it  is  come,  put  the  curd  in  a  linen- 
bag  or  cloth,  let  it  drain  well  away  from  the  whey,  but  do 
not  fiqjueeze  it  much ;  then  put  it  in  a  mortar,  and  break  the 
cuici  as  fine  as  butter,  put  to  your  curd  half  a  pound  of  fweet 
almonds  blanched  and  beat  exceeding  fine,  and  half  a  pound 
or  mackeroons  beat  very  fine.  If  you  have  no  mackeroons,  get 
isaples  biscuits;  then  add  to  it  the  yolks  of  nine  eggs  beaten,  a 
whole nutmeg  grated,two  perfumed  plums,  difiolved  in  role  or 
orange-flower-water ,  half  a  pound  of  fine  fugar  ;  mix  all  well 
together,  then  melt  a  pound  and  a  quarter  of  butter,  and  ftir  it 
well  in  it,  and  half  a  pound  of  currants  plumped,  to  let  (land  to 
cool  till  you  uie  it;  then  make- your  puff-pafie  thus:  take  s 
pound  of  fine  flour,  wet  it  with  cold  water,  roll  it  out,  put 
into  it  by  degrees  a  pound  of  frefh  butter,  and  fhake  a  little 
uourxrn  each  coat  as  you  roll  it.  Make  it  juft  as  you  nfe  it. 

■  fou  may  leave  out  the  currants  for  change,  nor  need  yon 
put  in  the  perfumed  plums,  if  you  diflike  them  ;  and  for  va- 
riety,  when  you  make  them  of  mackeroons,  put  in  as  much 
tincture  or  fafrron  as  will  give  them  a  high  colour,  but  no  cur¬ 
rants. 
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rants.  This  we  call  faffron  cheefecakes ;  the  other  without 
Currants,  almond  cheefecakes  ;  with  currants,  fine  cheefe- 
cakes  j  with  mackeroons,  mackercon  cheefecakes. 

✓ 

To  make  Lemon  Cheefecakes . 

TAKE  the  peel  of  two  large  lemons,  boil  it  very  tender,  then 
pound  it  well  in  a  mortar,  with  a  quarter  of  a  pound  or  more 
of  loaf-fugar,  the  yolks  of  Ox  eggs,  and  half  a  pound  of  frefh 
butter,  and  a  little  curd  beat  fine  ;  pound  and  mix  aT  toge¬ 
ther,  lay  a  puff-pafte  in  Your  patty-pans,  fill  them  half  Pull 9 
and  bake  them.  Orange  cheefecakes  are  done  the  fame  way , 
only  you  boil  the  peel  in  two  or  three  waters,  to  take  out  the 

bitternefs. 

Afecond  Sort  of  Lemon  Cheefecakes. 

TAKE  two  large  lemons,  grate  off  the  peel  of  both,  and 
fqueeze  out  the  juice  of  one,  and  add  to  it  half  a  pound  of 
double-refined  fugar,  twelve  yolks  of  eggs,  eight  whites  well 
beaten,  then  melt  half  a  pound  of  butter,  in  four  or  five  fpoon- 
fuls  of  cream,  then  fhr  It  all  together,  and  fet  over  the  fire, 
if  firing  it  till  it  begins  to  be  pretty  thick  ;  then  take  it  off,  and 
when  It  is  cold,  fill  your  patty-pans  little  more  than  half  full. 
Put  a  pafte  very  thin  at  the  bottom  of  your  patty-pans.  Halt 
an  hour,  with  a  quick  oven,  will  bake  them. 

To  make  Almond  Cheefecakes . 

TAKE  half  a  pound  of  Jordan  almonds,  and  lay  them  in 
cold  water  all  night,  the  next  morning  blanch  them  into  cold 
water  ;  then  take  them  out,  and  dty  them  in  a  clean  cloth,  beat 
them  very  fine  in  a  little  orange-flower- water, .  then  take  fix 
feo’es,  leave  out  four  whites,  beat  them  and  (train  them,  then 
half  a  pound  of  white  fugar,  with  a  little  beaten  mace ;  beat 
them  well  together  in  a  marble  mortar,  take  ten  ounces  of 
good  frefh  butter,  melt  it,  a  little  grated  lemon-peel,  and 
put  them  in  the  mortar  with  the  other  ingredients  5  mix  all 
well  together,  and  fill  your  patty -pans. 

To  make  Fairy-Butter . 

TAKE  the  yolks  of  two  hard  eggs,  aud  beat  them  in  a 
marble  mortar,  with  a  large  fpoonful  of  orange-fiower-water, 
and  two  tea-fpoonfuls  of  fine  fugar  beat  to  powder,  beat  this 
„11  together  till1  it  is  a  fine  pafte,  then  mix  it  up  with  about  as 
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muck  frefh  butter  out  of  the  churn,  and  force  it  through  a  fine 
{trainer  full  of  little  holes  into  a  plate.  This  is  a  pretty  thing 
to  fet  off  a  table  at  fupper. 

To  make  Almond  Cujlards . 

TAKE  a  pint  of  cream,  blanch  and  beat  a  quarter  of  a 
pound  of  almonds  fine,  with  two  fpoonfuls  of  rolq-wuter. 
Sweeten  it  to  your  palate ;  beat  up  the  yolks  of  four  eggs, 
ftir  all  together  one  way  over  the  fire  till  it  is  thick,  then  pour 
it  out  into  cups.  Or  you  may  bake  it  in  little  china  cups. 

To  make  baked  Cufiards, 

ONE  pint  of  cream  boiled  with  mace  and  cinnamon;  when 
cold,  take  four  eggs,  two  whites  left  out,  a  little  rofe  and  orange- 
flower-water  and  lack,  nutmeg  and  fugar  to  your  palate ;  mix 
them  well  together,  and  bake  them  in  china  cups. 

To  make  plain  Cujlards . 

TAKE  a  quart  of  new-milk,  fweeten  it  to  your  tafte,  grate 
in  a  little  nutmeg,  beat  up  eight  eggs,  leave  out  half  the  whites, 
beat  them  up  well,  ftir  them  into  the  milk,  and  bake  it  in 
ebioa  bafons,  or  put  them  in  a  deep  china  difh  ;  have  a  kettle 
of  water  boiling,  fet  the  cup  in,  let  the  water  come’ above  half 
way,  but  do  not  let  it  boil  too  fall  for  fear  of  its  getting  into 
the  cups.  You  may  add  a  little  rofe-water. 

To  make  Orange -  Butter . 

^  AKE  the  yolks  of  ten  eggs  beat  very  well,  half  a  pint  of 
Rhem fh,  fix  ounces  of  fugar,  and  the  juice  of  three  fweet 
oranges;  fet  them  over  a  gentle  fire,  ftirring  them  one  way 
till  it  is  thick.  When  you  take  it  off,  ftir  in  a  piece  of  butter 
as  big  as  a  large  walnut, 

Mf 

To  make  Steeble-Cream, 

* 

1  AKE  five  ounces  of  hartfhorn,  and  two  ounces  of  ivory, 
ana  put  them  in  a  ftone-bottle,  fill  it  up  with  fair  water  to  the 
neck,  put  in  a  lmall  quantity  of  gum-arabic,  and  gum  dra¬ 
gon  ;  then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a  pot  of 
water,  with  hay  at  the  bottom.  Let  it  ftand  fix  hours,  then 
tfiive  it  out,  and  let  it  ftand  an  hour  before  you  open  it,,  left  it 
fly  in  your  face  ;  then  (train  it,  and  it  wall  be  a  ftrong  jelly ; 

then 
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then  take  a  pound  of  blanched  almonds,  beat  them  very  fine, 
mix  it  with  a  pint  of  thick  cream,  and  let  it  ftand  a  little;  then 
{train  it  out,  and  mix  it  with  a  pound  of  jelly,  fet  it  over  the 
fire  till  it  is  fcalding  hot,  fweeten  it  to  your  tafte  with  double- 
refined  fugar,  then  take  it  off,  put  in  a  little  amber,  and  pour 
it  into  fmall  high  gallipots,  like  a  fugar-loaf  at  top  5  when  it 
is  cold,  turn  them,  and  lay  cold  whipt-cream  about  them  in 
heaps.  Be  fare  it  does  not  boil  when  the  cream  is  in. 

Lemon-Cream . 

TAKE  five  large  lemons,  pare  them  as  thin  as  poflible, 
fleep  them  all  night  in  twenty  fpoonfuls  of  fpring-water,  with 
the  juice  of  the  lemons,  then  ftrain  it  through  a  jelly-bag  into 
a  filver-fauce-pan,  if  you  have  one,  the  whites  of  fix  eggs  beat 
well,  ten  ounces  of  double-refined  fugar,  fet  it  over  a  very  flow 
charcoal  fire,  ftir  all  the  time  one  way,  fkim  it,  and  when  it 
is  as  hot  as  you  can  bear  your  fingers  in,  pour  it  into  glafies. 

A  fecond  Lemon-Cream. 

TAKE  the  juice  of  four  large  lemons,  half  a  pint  of  water, 
a  pound  of  double- refined  fugar  beaten  fine,  the  whites  of  feven 
eggs,  and  the  yolk  of  one  beaten  very  well,  mix  all  together, 
ftrain  it,  and  fet  it  on  a  gentle  fire,  ftirring  it  all  the  while, 
and  fkim  it  clean,  put  into  it  the  peel  of  one  lemon,  when  it  is 
very  hot,  but  do  not  boil,  take  out  t'he  lemon -peel,  and  pour  it 
into  china  difhes.  You  muft  obferve  to  keep  it  ftirring  one 
way  all  the  time  it  is  over  the  fire. 

Jelly  of  Cream, 

TAKE  four  ounces  of  hartftiorn,  put  it  on  in  three  pints  of 
water,  let  it  boil  till  it  is  a  ftiff  jelly,  which  you  will  know 
by  taking  a  little  in  a  fpoon  to  cool ;  then  ftrain  it  off,  and  add 
to  it  half  a  pint  of  cream,  two  fpoonfuls  of  rofe-water,  two 
fpoonfuls  of  lack,  and  fweeten  it  to  your  tafte  ;  then  give  it  a 
gentle  boil,  but  keep  ftirring  it  all  the  time,  or  it  will  curdle; 
then  take  it  off,  and  ftir  it  till  it  is  cold;  then  put  it  into  broad 
bottom  cups,  let  them  ftand  all  night,  and  turn  them  out  into 
a  difh  ;  take  half  a  pint  of  cream,  two  fpoonfuls  of  rofe  water, 
and  as  much  fack,  fweeten  it  to  your  palate,  and  pour  over 
them. 
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To  male  Orange-Cream* 

FAKE  a  pint  oi  juice  of  Seville  oranges,  and  put  to  it  the 
yolks  of  fix  eggs,  the  whites  of  but  four,  beat  the  eggs  very 
Well,  and  ftrain  them  and  the  juice  together  ;  add  to  it  a 
pound  of  double-refined  fugar,  beaten  and  lifted;  fet  alithefe 
together  on  a  foft  fire,  and  put  the  peel  of  half  an  orange  to 
it,  keep  it  birring  all  the  while  one  way.  When  it  is  aimoft 
ready  to  boil,  take  out  the  orange-peel,  and  pour  out  the 
cream  into  glades,  or  china  difhes. 

To  make  Goofeberry- Cream* 

TAKE  two  quarts  of  goofeberries,  put  to  them  as  much 
water  as  will  cover  them,  fcald  them,  and  then  run  them 
through  a  fieve  with  a  fpoon  :  to  a  quart  of  the  pulp  you  muff 
have  fix  eggs  well  beaten $  and  when  the  pulp  is  hot,  put  in 
an  ounce  of  frefh  butter,  fweefen  it  to  your  tafte,  put  in  your 
eggs  and  flir  them  over  a  gentle  fire  till  they  grow  thick, 
then  fet  it  by  ;  and  when  it  is  aimoft  cold,  put  into  it  two 
fpoon fuls  of  juice  of  fpmacn,  and  a  fpoonful  of  orange-flower— 
water  or  fack  ;  ftir  it  well  together,  and  put  it  into  your  ba»-  • 
fon.  When  it  is  cold,  ferve  it  to  the  table* 

j  ,  /  , 

i 

To  male  Barley-Cream, 

TAKE  a  fmall  quantity  of  pearl-barley,  boil  it  in  milk 
and  water  till  is  tender,  then  ftrain  the  liquor  from  it,  pot 
your  barley  into  a  quart  of  cream,  and  let  it  boil  a  little ;  then 
take  the  whites  of  five  eggs  and  the  yolk  of  one,  beaten  with 
a  fpoonful  of  fine  flour,  and  two  fpoonfuls  of  orange-flower, 
water  ;  then  take  the  cream  off  the  fire,  and  mix  in  the  egus 
by  degrees,  and  fet  it  over  the  fire  again  to  thicken.  Sweeten 

to  your  tafte,  pour  it  into  bafons,  and  when  it  is  cold  ferve  it 
up* 

To  make  Blanch ed-Cr earn, 

FA.X. ii,  a  quart  of  the  thickeft  fweet  cream  you  can  get,  fea- 
ion  it  with  fine  fugar  and  orange-flower-water  and  boillt/then 
bent  the  whites  ol  twenty  eggs,  with  a  little  cold  cream,  take' 
otic  tlm  treddles,  which  you  muff  do  by  ftraining  it  after  it  is 
beat,  and  when'  the  c ream  is  on  the  fire  and  boils,  pour  in 
your  eggs,  ftirring  it  all  the  time  one  way  till  it  conies  to  a 
duck  curd;  then,  take  it  up  and  pafs  through  a  hair- fieve,  then 

beat 
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heat  it  very  well  with  a  fpoon  till  cold,  and  put  it  into  dl  flics 
for  ufe. 

To  make  Almond-Cream . 

TAKE  a  quart  of  cream,  boil  it  with  a  nutmeg  grated, 
a  blade  or  two  of  mace,  a  bit  of  lemon-peel,  and  fweeten  to 
your  tafte  ;  then  blanch  a  quarter  of  a  pound  of  almonds,  beat 
them  very  fine,  with  a  fpoonful  of  rofe  or  orange-flower-water, 
take  the  whites  of  nine  eggs  well  beat,  and  drain  them  to  your 
almonds,  beat  them  together,  rub  very  well  through  a  coarfe 
hair-fieve;  mix  all  together  with  your  cream,  fet  it  on  the  fire, 
itir  it  all  one  way  all  the  time  till  it  boils,  pour  it  into  your 
cups  or  difiles,  and  when  it  is  cold  ferve  it  up. 

To  make  a  fine  Cream , 

TAKE  a  pint  of  cream,  fweeten  it  to  your  palate,  grate  a 
little  nutmeg,  put  in  a  fpoonful  of  orange-flower-water  and 
rofe-water,  and  two  fpoonfuls  of  fack,  beat  up  four  eggs,  but 
two  whites ;  ftir  it  all  together  one  way  over  the  fire  till  it  is 
thick,  have  cups  ready,  and  pour  it  in. 

To  make  Ratafia- Cream, 

TAKE  fix  large  laurel-leaves,  boil  them  in  a  quart  of  thick 
cream  :  when  it  is  boiled  throw  away  the  leaves,  beat  the  yolks 
of  five  eggs  with,  a  little  cold  cream,  and  fugar  to  your  tafte, 
then  thicken  the  cream  with  your  eggs,  fet  it  over  the  fire  again, 
but  do  not  let  it  boil,  keep  it  (Erring  all  the  while  one  way,  and 
pour  it  into  china  di flies;  when  it  is  cold  it  is  fit  for  ufe. 

To  make '  Whipi- Cream. 

TAKE  a  quart  of  thick  cream,  and  the  whites  of  eight  eggs 
beat  well,  with  half  a  pint  of  fack  ;  mix  it  together,  and 
fweeten  it  to  your  tafte  with  double-refined  fugar.  You  may 
perfume  it,  if  you  pleafe,  with  a  little  mufle  or  ambergreafe  tied 
in  a  rag,  and  fteeped  a  little  in  the  cream,  whip  it  up  with  a 
whifk,  and  fome  lemon-peel  tied  in  the  middle  of  the  whifk  ; 
take  the  froth  with  a  fpoon,  and  lay  it  in  your  glafles-  or  ba~ 
fons.  This  does  well  over  a  fine  tart. 

To  make  IVhipt- Syllabubs* 

TAKE  a  quart  of  thick  cream,  and  half  a  pint  of  fack,  the 
juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two 

'lemons,  half  a  pound  of  double-refined  fugar,  pour  it  into  a 

n  broad 
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broad  earthen  pan,  and  whjfk  it  well  ;  but  firft  fweeten  forilg 
red-wine  or  fack,  and  fill  your  glafies  as  full  as  you  chufe,then 
as  the  froth  rifes  take  it  off  with  a  fpoon  and  lay  it  on  a  fieve 
to  drain  ;  then  lay  it  carefully  into  your  glafies  till  they  are  as 
as  full  as  they  will  hold.  Do  not  make  thefe  long  before  you 
ufe  them.  Many  ufe  cyder  fweetened,  or  any  wine  you  pleafe* 
or  lemon,  or  orange  whey  made  thus  ;  fqueeze  the  juice  of  a 
lemon  or  orange  into  a  quarter  of  a  pint  of  milk,  when  the 
curd  is  hard,  pour  the  whey  clear  off',  and  fweeten  it  to  your 
palate.  You  may  colour  fome  with  the  juice  of  fpinach,  fame 
with  faffron,  and  fome  with  cochineal,  juft  as  you  fancy. 

To  make  EverlajUng  Syllabubs. 

TAKE  five  half  pints  of  thick  cream,  half  a  pint  of  Rhenifh, 
half  a  pint  of  fack,  and  the  juice  of  two  large  Seville  oranges; 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a  pound  of 
double-refined  fugar  well  beat  and  lifted;  mix  all  together  with 
a  fpoonful  of  orange-flower-water;  beat  it  well  together  with 
a  whifk  half  an  hour,  then  with  a  fpoon  take  it  oft',  and  lay  it 
on  a  fieve  to  drain,  then  fill  your  glafies.  Thefe  will  keep 
above  a  week,  and  is  better  made  the  day  before.  The  belt 
way  to  whip  fyllabub  is,  have  a  fine  large  chocolate  mill, 
which  you  mult  keep  on  purpofe,  and  a  large  deep  bowl  to  mill 
them  in.  It  is  both  quicker  done,  and  the  froth  ftronger.  For 
the  thin  that  is  left  at  the  bottom,  have  ready  fome  calf’s -foot 
jelly  boiled  and  clarified,  there  mult  be  nothing  but  the  calf’s- 
foot  boiled  to  a  hard  jelly  :  when  cold,  take  off  the  fat,  clear  it 
with  the  whites  of  eggs,  run  it  through  a  flannel  bag,  and  mix 
it  with  the  clear,  which  you  faved  of  the  fyllabubs.  Sweeten 
it  to  your  palate,  and  give  it  a  boil  ;  then  pour  it  into  bafons, 
or  what  you  pleafe.  When  cold,  turn  it  out,  and  it  is  a  fine 
flummery. 

To  make  a  Trifle . 

COVER  the  bottom  of  your  difh  or  bowl  with  Naples  bif- 
cuits  broke  in  pieces,  mackeroons  broke  in  halves,  and  ratafia 
cakes.  Juft  wet  them  all  through  with  fack,  then  make  a  good 
boiled  cuftard,  not  too  thick,  and  when  cold  pour  it  over  it, 
then  put  a  fyllabub  over  that.  You  may  garnifti  it  with  ra¬ 
tafia  cakes,  currant-jelly,  and  flowers. 

To  make  Har/horn^Jelly. 

BOIL  half  a  pound  of  hartfhorn  in  three  quarts  of  water  over 
a  gentle  fire,  till  it  becomes  a  jelly.  If  you  take  out  a  little  to 

cool. 
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cool,  and  it  bangs  on  the  fpoon,  it  is  enough.  Strain  it  while 
it  is  hot,  put  it  in  a  well-tinned  fauce-pan,  put  to  it  a  pint  of 
Rhenifli  wine,  and  a  quarter  of  a  pound  of  loaf-fugar  ;  beat  the 
whites  of  four  eggs  or  more  to  a  froth,  ftir  it  all  together  that 
the  whites  mix  well  with  the  jelly,  and  pour  it  in,  as  if  you  were 
cooling  it.  Let  it  boil  two  or  three  minutes ;  then  put  in  the 
juice  of  three  or  four  lemons ;  let  it  boil  a  minute  or  two  longer. 
When  it  is  finely  curdled,  and  a  pure  white  colour,  have 
ready  a  fwan-fkin  jelly-bag  over  a  china  bafon,pour  in  your  jelly, 
and  pour  back  again  till  it  is  as  clear  as  rock  water  ;  then  feta 
very  clean  china  bafbn  under,  have  your  glades  as  clean  aspof- 
fihle,  and  with  a  clean  fpoon  fill  your  glalTes.  Have  ready  fome 
thin  rind  of  the  lemons,  and  when  you  have  filled  half  your 
glades  throw  your  peel  into  the  bafon  *,  and  when  the  jelly  is  all 
run  out  of  the  bag,  with  a  clean  fpoon  fill  the  reft  of  the  glades, 
and  they  will  look  of  a  fine  amber  colour.  Now  in  putting  in 
the  ingredients  there  is  no  certain  rule.  You  muft  put  in  le¬ 
mon  and  fugar  to  your  palate.  Mod:  people  love  them  fweet  j 
and  indeed’ they  are  good  for  nothing  unlefs  they  are. 

To  make  Ribband- Jelly . 

TAKE  out  the  great  bones  of  four  calves  feet,  put  the  feet 
Into  a  pot  with,  ten  quarts  of  water,  three  ounces  of  hartfhorn, 
three  ounces  of  ifinglafs,  a  nutmeg  quartered,  and  four  blades 
of  mace;  then  boil  this  till  it  comes  to  two  quarts,  ftrain  it 
through  a  flannel  bag,  let  it  ftand  twenty-four  hours,  then  fcrape 
off  all  the  fat  frornthe  top  very  clean,  then  dice  it,  put  to  it 
the  whites  of  fix  eggs  beaten  to  a  froth,  boil  it  a  little,  and 
ftrain  it  through  a  flannel  bag,  then  run  the  jelly  into  little 
high  glades,  run  every  colour  as  thick  as  your  finger,  one  co¬ 
lour  muft  be  thorough  cold  before  you  put  another  on,  and  that 
you  put  on  rnuft  be  but  blood -warm,  for  fear  it  mix  together® 
You  muft  colour  red  with  cochineal,  green  with  fpinaeh,  yel¬ 
low  with  faffron,  blue  with  fyrup  of  violets,  white  with  thick 
cream,  and  fometimes  the  jelly  by  itfelf.  You  may  add 
orange  -dower- water,  or  wine  and  fugar,  and  lemon,  if  you 
pieafe  ;  but  this  is  all  fancy. 

To  make  Calves- Feet  Jelly . 

BOIL  two  calves  feet  in  a  gallon  of  water  till  it  comes  to  a 
quart,  then  ftrain  it,  let  it  ftand  till  cold,  fkirri  off  all  the  fat 

clean,  and  take  the  jelly  up  clean.  If  there  is  any  iettling  in  the 

bottom  ? 


bottom,  leave  It;  put  the  jelly  into  a  fauce-pan,  with  a  pint  of 
mountain-wine,  half  a  pound  of  loaf-fugar,  the  juice  of  four 
large  lemons  5  beat  up  fix  or  eight  whites  of.  eggs  with  a  y/hifk, 
then  put  them  into  a  fauce-pan,  and  ftir  all  together  well  till  it 
boils.  Let  it  boil  a  few  minutes.  Have  ready  a  large  flannel 
bag,  pour  it  in,  it  will  riin  through  quick,  pour  it  in  again  till 
it  runs  clear,  then  have  ready  a  large  china  bafon,  with  the 
lemon-peels  cut  as  thin  as  poflible,  let  the  jelly  run  into  that 
bafon  ;  and  the  peels  both  give  it  a  fine  amber  colour,  and  alfo 
a  flavour  5  with  a  clean  filver  fpoon  fill  your  glades. 

To  make  Currant -Jelly, 

STRIP  the  currants  from  the  ftalks,  put  them  in  a  done  jafy 
Hop  it  clofe,  fet  it  in  a  kettle  of  boiling  water  half  way  the  jar, 
let  it  boil  half  an  hour,  take  it  out  and  drain  the  juice  through 
a  coarfe  hair-fieve  >  to  a  pint  of  juice  put  a  pound  of  fugar,  fet 
it  over  a  fine  quick  clear  fire  in  your  preferving-pan  or  bell- 
metal  fkillet ;  keep  ftirring  it  all  the  time  till  the  fugar  is  melt¬ 
ed,  then  fkim  the  fcum  off  as  faft  as  it  rifes.  When  your  jelly 
is  very  clear  and  fine,  pour  it  into  gallipots  ;  when  cold  cut 
white  paper  juft  the  bignefs  of  the  top  of  the  pot  and  lay  on 
the  jelly,  dip  thofe  papers  in  brandy  ;  then  cover  the  top  clofe 
with  white  paper,  and  prick  it  full  of  holes  \  fet  it  in  a  dry 
place,  put  fome  into  glaffes,  and  paper  them. 

To  make  Rafoerry»Giam. 

TAKE  a  pint  of  this  currant-jelly  and  a  quart  of  raiberries, 
bruife  them  well  together,  fet  them  over  a  flow  fire,  keeping 
them  ftirring  all  the  time  till  it  boils.  Let  it  boil  gently  half 
an  hour,  and  ftir  it  round  very  often  to  keep  it  from  flicking  ; 
pour  it  into  your  gallipots,  paper  as  you  do  the  currant-jelly, 
and  keep  it  for  ufe.  They  will  keep  for  two  or  three  years., 
and  have  the  full  flavour  of  the  rafberry. 

To  make  Hartfhorn  Flummery , 

■  i 

BOIL  half  a  pound  of  the  (havings  of  hartfhorn  in  three 
pints  of  water  till  it  comes  to  a  pint,  then  drain  i  t  through  a  fieve 
into  a  bafon,  and  fet  it  by  to  cool;  then  fet  it  over  the  fire,  let 
it  juft  melt,  and  put  to  it  half  a  pint  of  thick  cream,  fcalded  and 
grown  cold  again,  a  quarter  of  a  pint  of  white-wine,  and  two 
Ipoonfuls  of  orange-flower-water ;  fWeeten  it  with  fugar,  and  beat 
n  for  an  hour  and  a  half,  or  it  will  not  mix  well,  nor  look  well; 

it 
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dip  your  cups  in  water  before  you  put  in  the  flummery,  or  elfe 
it  will  not  turn  out  well.  It  is  bell  when  it  (lands  a  day  or  two 
before  you  turn  it  out.  "When  you  ferve  it  up,  turn  it  out  of 
the  cups,  and  flick  blanched  almonds,  cut  in  long  narrow  bits, 
©n  the  top.  You  may  eat  them  either  with  wine  or  cream. 

A  fecond  Way  to  male  Hartjhorn  Flummery. 

TAKE  three  ounces  of  hartshorn,  and  put  to  it.  two  quarters 
of  fprin g-water,  let  it  fi miner  over  the  fire  fix  or  feven  hours, 
till  half  the  water  is  confumed,  or  elfe  put  it  in  a  jug,  and  fet  it 
in  the  oven  with  houthold  bread,  then  flrain  it  through  a  lieve, 
and  beat  half  a  pound  of  almonds  very  fine,  with  fome  orange- 
flow  er-water  in  the  beating;  when  they  are  beat,  mix  a  little  of 
your  jelly  with  it,  and  fome  fine  fugar ;  flrain  it  out,  and  mix  it 
with  your  other  jelly,  flir  it  together  till  it  is  little  more  than 
blood-warm ;  then  pour  it  into  half-pint  bafons  or  difhes, for  the 
purpofe,  and  fill  them  up  half  full.  When  you  ufe  them,  turn 
them  out  of  the  difh  as  you  do  flummery.  If  it  does  not  come 
out  clean,  fet  your  bafon  a  minute  or  two  in  warm  water.  You 
may  flick  almonds  in  or  not,  juft  as  you  pleafe.  Eat  it  with 
wine  and  fugar.  Or  make  your  jelly  this  way:  put  fix  ounces  of 
hartfliorn  in  a  glazed  jug  with  along  neck,  and  put  to  it  three 
pints  of  foft  water,  cover  the  top  of  the  jug  clofe,  and  put  a 
weight  on  it  to  keep  it  fleady ;  fet  it  in  a  pot  or  kettle  of  water 
twenty-four  hours,  let  it  not  boil,  but  be  fcalding  hot,  then 
flrain  it  out,  and  make  your  jelly. 

To  make  Oatmeal-Flummery. 

GET  fome  oatmeal,  put  it  into  a  broad  deep  pan,  then  cover 
It  with  water,  ftir  it  together,  and  let  it  Hand  twelve  hours, 
then  pour  off  that  water  clear,  and  put  on  a  good  deal  of  frefti, 
water,  fhift  it  again  in  twelve  hours,  and  fo  on  in  twelve  more  ; 
then  pour  off  the  water  clear,  and  flrain  the  oatmeal  through  a 
coarfe  hair-fieve,  and  pour  it  into  a  fauce-pan,  keeping  it  ftir- 
ring  all  the  time  with  a  ftick  till  it  boils  and  is  very  thick  ; 
then  pour  it  into  difhes  ;  when  cold  turn  it  into  plates,  and 
cat"  it  with  what  you  pleafe,  either  wine  and  fugar,  or  beer 
and  fugar,  or  milk.  It  eats  very  pretty  with  cyder  and  fugar. 

You  muft  obferve  to  put  a  great  deal  of  water  to  the  oat° 
meal  and  when  you  pour  off  the  laft  water,  pour  on  juft 
enough  frefti  as  to  ftain  the  oatmeal  well  Some  let  it  Hand 
forty-eight  hours,  fome  three  days,  fhifting  the  water  every 

twelve  hours  s  but  that  is  as  you  love  it  for  fweetnefs  or  tart- 

U  neis. 


THE  ART  OF  COOKERY 


290 

yiefs.  Gruts  once  cut  does  better  than  oatmeal.  Mind  to  ftfr 
it  together  when  you  put  in  frefh  water. 

To  make  a  fine  Syllabub  from  the  Cow . 

MAKE  your  fyilabub  of  either  cyder  or  wine,  fweeten  I$f 
pretty  fweet,  and  grate  nutmeg  in  ;  then  milk  the  milk  into  the 
liquor  ;  when  this  is  done,  pour  over  the  top  half  a  pint  or  & 
pint  of  cream,  according  to  the  quantity  of  fyilabub  you  make. 

Youmay  make  this  fyilabub  at  home,  only  have  new-mill; 
make  it  as  hot  as  milk  from  the  cow,  and  out  of  a  tea-pot,  or 
any  fuch  thing,.  pour  It  iri,  holding  your  hand  very  high. 

To  make  a  Hedge-  Hog* 

TAKE  two  pounds  of  blanched  almonds,  beat  them  well  In 
a  mortar,  with  a  little  canary  and  orange-flower-water,  to  keep 
them  from  oiling.  Make  them  into  if  iff pafte,  then  beat  in  the 
yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  pijt  to  it  a 
pintof  cream,  fweetened  with  fugar,  put  in  half  a  pound  of 
fweet  butter  melted,  fet  it  on  a  furnace  or  flow  fire,  and  keep  it 
conflantly  flirring,  till  it  is  ftiff  enough  to  be  made  in  the  form 
of  a  hedge-hog ;  then  flick  it  full  of  blanched  almonds,  flit  and 
Tuck  up  like  the  bridles  of  a  hedge-hog,  then  put  it  into  a  difh ; 
take  a  pint  of  cream,  and  the  yolks  of  four  eggs  beat  up,  fweet¬ 
ened  with  fugar  to  your  palate.  Stir  them  together  over  a  flow 
lire  till  it  is  quite  hot;  then  pour  it  round  the  hedge-hog  in-  a 
difh,  and  let  it  Hand  till  it  is  cold,  and  ferve  it  up.  Or  a  rich 
calf’s -foot  jelly  made  clear  and  good,  poured  "into  the  difh 
round  the  hedge-hog  ;  when  it  is  cold,  it  looks  pretty,  and 
makes  a  neat  difh ;  or  it  looks  pretty  in  the  middle  of  a  table  for 
(upper,  ' 

To  make  French  Flummery . 

TAKE  a  quart  of  cream,  and  half  an  ounce  of  ifinglafs, 
beat  it  nne,  and  ilir  it  into  the  cream.  Tet  it  boil  foftlvover 
a  flow  fire  a  quarter  of  an  hour,  keep  it  flirring  all  the  time 
then  take  it  off,  fweeten  it  to  your  palate,  and  put  in  a  fpoon- 
ful  of  rofe- water,  and  a  fpoonful  orange-flower  water;  (train 
It,  and  pour  it  into  a  glafs  or  bafon,  or  what  you  pleafe,  and 
when  k  is  cold  turn  it  out.  It  makes  a  fine  fide-diih.  You 
may  eat  it  with  cream,  wine,  or  what  you  pleafe.  Lay  round 
it  baked  pears,  It  both  looks  ’very  pretty,  and  eats  fine. 

A  buttered 
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A  buttered  tort . 

TAKE  eight  or  ten  large  codlings,  and  fcald  them,  when 
cold  fkin  them,  take  the  pulp  and  beat  it  as  fine  as  you  can 
with  a  Giver  fpoon  ;  then  mix  in  the  yolks  of  fix  eggs  and  the 
whites  of  four  beat  all  well  together ;  fqueeze  in  the  juice  of 
a  Seville  orange,  and  flared  the  rind  as  fine  as  poflibie,  with 
foriie  grated  nutmeg  and  fugar  to  your  tafte  ;  melt  fome  fine 
frefii  butter,  and  beat  up  with  it  according  as  it  wants,  till  it  is 
all  like  a  fine  thick  cream,  and  then  make  a  fine  puff-paffe, 
have  a  large  tin-patty  that  will  juft  hold  it,  cover  the  patty  with 
the  pafte,  and  pour  in  the  ingredients.  Do  not  put  any  cover 
on,  bake  it  in  a  quarter  of  an  hour,  then  flip  it  out  of  the  patty- 
on  a  difh,  and  throw  fine  fugar  well  beat  all  over  it.'  It  is  a 
very  pretty  fide-difh  for  a  fecond  eourfe.  You  may  make  this 
of  any  large  apples  you  pleafe. 

Moon-Shine* 

FIRST  have  a  piece  of  tin,  made  in  the  fhape  of  a  half-moon, 
as  deep  as  a  half-pint  bafon,  and  one  in  the  fhape  of  a  large 
liar,  and  two  or  three  lefFer  ones.  Boil  two  calves  feet  in  a 
gallon  of  water  till  it  comes  to  a  quart,  then  drain  it  off,  and 
when  cold  fkim  off  the  fat,  take  half  the  jelly,  and  fweeten  it 
with  fugar  to  your  palate,  heat  up  the  whites  of  four  eggs,ftir  all 
together  over  a  flow  fire  till  it  boils  ;  then  run  it  through  a 
flannel  bag  till  clear,  put  it  in  a  clean  fauce-pan,  and  take  an 
ounce  of  fweet  almonds  blanched  and  beat  very  fine  in  a  marble 
mortar,  with  two  fpoon  fills  of  rofe-water,  and  two  of  orange- 
flower-water;  then  ftrain  it  through  a  coarfe  cloth,  mix  it  with 
the  jelly,  ftir  in  four  large  fpoon  ful’s  of  thick  cream,  ftir  it  all 
together  till  it  boils;  then  have  ready  the  difh  you  intend  it  for, 
lay  the  tin  in  the  fhape  of  a  half-moon  in  the  middle,  and  the 
ftars  round  it;  lay  little  weights  on  the  tin  to  keep  them  in  the 
places  you  would  have  them  lie;  then  pour  in  the  above  blanc- 
manger  into  the  difh,  and  when  it  is  quite  cold  take  out  the  tin 
things,  and  mix  the  other  half  of  the  jelly  with  half  a  pint  of 
good  white-wine,  and  the  juice  of  two  or  three  lemons,  with 
loaf-fugar  enough  to  make  it  fweet,  and  the  whites  of  eight 
eggs  beat  fine  ;  ftir  it  all  together  over  a  flow  fire  till  it  boils, 
then  run  it  through  a  flannel  bag  till  it  is  quite  clear,  into  a 
china  bafon,  and  very  carefully  fill  up  the  places  where  you 
took  die  dn  out;  let  it  ftand  till  cold,  and  fend  it  to  table. 

U  %  /  Note, 
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Note,  You  may  for  change  fill  the  difli  with  a  fine  thick  al¬ 
mond  cuftard  ;  and  when  it  is  cold,  fill  up  the  half-moon  anti 
ftars  with  a  clear  jelly. 

The  Floating- IJland,  a  pretty  Dijh  for  the  Middle  of  a  Table  at  a 

Second  Courfe ,  or  for  Supper . 

YOU  may  take  a  foup-difh,  according  to  the  fize  and  quan¬ 
tity  you  would  make,  but  a  pretty  deep  glafs  is  heft,  and  feS 
it  on  a  china  dilh  ;  firft  take  a  quart  of  the  thickeft  cream  yon 
can  get,  make  it  pretty  fweet  with  fine  fugar,  pour  in  a  gill: 
offack,  grate  the  yellow  rind  of  a  lemon  in,  and  mill  the 
cream  till  it  is  all  of  a  thick  froth;  then  carefully  pour  the  thin 
from  the  froth,,  into  a  difh  ;  take  a  French  roll,  or  as  many  as 
you  want,  cut  it  as  thin  as  you  can,,  lay  a  layer  of  that  as  light 
as  poffible  on  the  cream,  then  a  layer  of  currant-jelly,,  then  a 
very  thin  layer  of  roll,  and  then  hartftiom-jelly,  then  French 
roll,  and  over  that  whip  your  froth  which  you  faved  off  the 
cream  very  well  milled  up,  and  lay  at  top  as  high  as  you  can 
heap  it ;  and  as  for  the  rim  of  the  dilh,  fct  it  round  with  fruit 
or  fwee tmeats,  according  to  your  fancy.  This  looks  verv 
pretty  in  the  middle  of  a  table  with  candles  round  it,  and  you 
may  make  it  of  as  many  different  colours  as  you  fancy,  and 
according  to  what  jellies  and  giams,  or  fweetmeats’  you  havei 
or  at  the  bottom  of  your  difh  you  may  put  the  thickeft  cream 
you  can  get :  but  that  is  as  you  fancy. 


C  H  A  P, 


MADE-WINES,  BREWING,  FRENCH 

BREAD,  &c. 


To  make  Raifin-Wine . 

TH* AKE  two  hundred  of  raifins,  ftalks  and  all,  and  put  them 
into  a  laj ge  hogfheau,  fill  it  with  water,  let  them  fleet)  a 
fortnight,,  ftirring  them  every  day;  then  pour  off  all  the  liquor, 
and  prefs  the  raifins.  Put  both  liquors  together  in  a  nice  clean 
veffel  that  will  juft  hold  it,  for  it  muft  be  full;  let  it  ftand  till  it 

has 
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lias  done  hiding,  or  making  the  lead  noife,  then  (lop  it  clofe 
and  let  it  (land  fix  months.  Peg  it,  and  if  you  find  it  quite  clear 
rack  it  off  in  another  veffel ;  flop  it  clofe,  and  let  it  Hand  three 
months  longer ;  then  bottle  it,  and  when  you  ule  it,  rack  it  off 
into  a  decanter. 

To  make  Elder -TFine, 

PICK  the  elder-berries  when  full  ripe,  put  them  into  affone- 
jar,  and  fat  them  in  the  oven,  or  a  kettle  of  boiling  water  till  the 
jar  is  hot  through  ;  then  take  them  out  and  ftrain  them  through 
a  coarfe  cloth,  wringing  the  berries,  and  put  the  juice  into  a 
clean  kettle:  to  every  quart  of  juice  put  a  pound  of  fine  Lifbon 
fugar,  let  it  boil  and  fkim  it  well.  When  it  is  clear  and  fine, 
pour  it  into  a  jar;  when  cold,  cover  it  clofe,  and  keep  it  till 
you  make  raifin-wine ;  then  when  you  tun  your  wine,  to  every 
gallon  of  wine  put  half  a  pint  of  the  elder-fyrup. 

To  make  Orange-Wine . 

TAKE  twelve  pounds  of  the  bed  powder  fugar,  with  the 
whites  of  eight  or  ten  eggs  well  beaten,  into  fix  gallons  offpring- 
water,  and  boil  three  quarters  of  an- hour.  When  cold,  put 
into  it  fix  fpoonMs  of  yeaft,  and  the  juice  of  twelve  lemons, 
which  being  pared  muff  (land  with  two  pounds  of  white-lugar 
in  a  tankard,  and  in  the  morning  fkim  oil  the  top,  and  then  put 
it  into  the  water;  then  add  the  juice  and  rinds  of  fifty  oranges, 
but  not  the  white  parts  of  the  rinds,  and  fo  let  it  work  all  to¬ 
gether  two  days  and  two  nights  ;  then  add  two  quarts  of  R-hw® 
ciifh  or  white  wane,  and  put  it  into  your  veffel. 

To  make  Orange  Wine  with  Raifins, 

TAKE  thirty  pounds  of  new  Malaga  raifins  picked  clean* 
chop  them  fmall,  take  twenty  large  Seville  or  anges,  ten  of  them, 
you  muff  pare  as  thin  as  for  preferving  ;  boil  about  eight  gal¬ 
lons  of  foft  water  till  a  tturd  be  consumed,  let  it  cool  a  little , 
then  put  five  gallons  of  it  hot  upon  your  raifins  atid  orange- 
oeel,  ftir  it  well  together,  cover  it  up,  and  when  it  is  cold  let  it 
ft  and  five  days,  ftirring  it  once  or  twice  a  day ;  then  pafs  it 
through  a  hair-fieve,  and  with  a  fpoon  prefs  it  as  dry  as  you  can, 
put  it  in  a  runlet  fit  for  it,  and  put  to  it  the  rind  of  the  other 
ten  oranges,  cut  as  thin  as  the  fir  ft;  then  make  afyrup  of  the 
juice  of  twenty  oranges,  with  a  pound  of  white  fugar.  It 
mud  be  made  the  day  before  you  tun  it  up ;  ftir  it  well  toge¬ 
ther,  and  flop  it  clofe;  Jet  it  ftand  two  months  to  clear,  then 

U  ^  bottle 
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bottle  it  up.  It  will  keep  three  years,  and  is  better  for  keeu« 

ing- 

71?  make  Eider- Flower  Wine^  very  like  Frontinlac . 

TAKE  fix  gallons  of  fpring-water,  twelve  pounds  of  white 
fugar,  fix  pounds  of  raifins  of  the  fun  chopped.  Boil  thefe  to¬ 
gether  one  hour;  then  take  the  flowers  of  elder,  when  they  are 
falling,  and  rub  them  off  to  the  quantity  of  half  a  peck.  When 
the  liquor  is  cold,  put  them  in,  the  next  day  put  in  the  juice  of 
three  lemons,  and  four  fpoonfuls  of  good  ale  yeafi  Let  it  (land 
covered  up  two  days ;  then  drain  it  off,  and  put  it  in  a  veffel  fit 
for  it.  To  every  gallon  of  wine  put  a  quart  of  jlheriifh,  and  put 
your  bung  lightly  on  a  fortnight,  then  flop  it  down  clofe.  Let 
it  hand  fix  months;  and  if  you  find  it  is  fine,  bottle  it  off. 


Fo  make  G oojeberry  -  TFine. 

GATHER  your  goofeberries  in  dry  weather,  when  they  are 
half  ripe,  pick  them,  and  hruife  a  peck  in  a  tub,  with  a  wooden 
mallet;  then  take  a  horfe-hair  cloth,  and  prefs  them  as  much  as 
poffible,  without  breaking  the  feeds.  When  you  have  preffed 
out  all  the  juice,  to  every  gallon  of  goofeberries  put  three  pounds 
of  fine  dry  powder  fugar,  dir  it  all  together  till  the  fu*ar  is'd’T- 
folved,  then  put  it  in  a  veffel  or  caff,  which  mud  be  quite  full 
if  ten  or  twelve  gallons,  let  it  dand  a  fortnight;  if  a  twenty 
gallon  caff,  five  weeks.  Set  it  in  a  cool  place,  then  draw  it 
off  from  the  lees,  clear  the  veffel  of  the  lees,  and  peur  in  the 
qlear  liquor  again.  If  it  be  a  ten  gallon  caff,  let  it  dand 

three  months  ;  if  a  twenty  gallon,  four  months,  then  bottle 
|t  off  ' 

2  o  make  Currant  JVrne, 

.  GATHER  your  currants  on  a  fine  dry  day,  when  the  fruit 
isfml  ape,  flnp  them  put  them  in  a  large  pan,  and  bruife 
tnem  with  a  wooden  peftle.  Let  them  ftand  in  a  pan  or  tub 
twenty-four  hours  to  ferment;  then  run  it  through  a  hai- 
fiewe,  and  do  not  let  your  hand  touch  the  liquor.  To  every 
gallon  ot  tins  liquor,  put  two  pounds  and  a  half  of  white  fu¬ 
gar,  firr  it  well  together,  and  put  it  into  your  veffel.  To 

ZtllF  fr-l0,,sfiput  ”  a/»Vart  d  brandr>  let  it  ftand  fix 
k  18  fine’  bot!le  11  >  is  not,  draw  it  off  as  clear 

nihT  hob X°  Mn  VEfel  °r  la''ge  b°ttkS  ’  and  in  a 

mght.  Dottle  it  in  fmall  bottles. 
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To  make  Cherry-Wine* 

PULL  your  cherries  when  full  ripe  off  the  fbalks,  and.prefe 
them  through  a  hair-fieve.  To  every  gallon  of  liquor  put  two 
pounds  of  iump-fngar  beat  fine,  ftir  it  together,  and  put . Unto 
a  veffel ;  it  muft  be  full :  when  it  has  done  working  and  making 
any  noife,  flop  it  clofe  for  three  months,  and  bottle  it  oft. 

To  make  BW eh-  Wine. 

TTiF  feafon  for  procuring  the  liquor  from  the  birch-trees  is 
in  the  beginning  of  March,  while  the  fapis  ri6ng,andbefbre  the 
leaves  fhoot  out  ;  for  when  the  fap  is  come  forward,  and  the 
leaves  appear,  the  juice,  by  being  long  digefted  m  the  bare, 
rrows  thick  and  coloured,  which  before  was  thin  and  clear 
l'  TJve  method  of  procuring  the  jmce  is,  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  Mitts,  which  are  commonly 
made  of  the  branches  of  elder,  the  pith  being  taken  out  You 
may  without  hurting  the  tree,  if  large,  tap  , t  in  feveral  places 
foul  or  five  at  a  time,  and  by  that  means  fave  from  a  good  many 
frees  feveral  gallons  every  day ;  if  you  have  not  enough  m  one 
day  the  bottles  in  which  it  drops  muft  be  corked  clofe,  and  ro- 
ifmed  or  waxed  j  however,  make  ufe  of  it  asfoon  as  you  can. 

Take  the  fap  and  boil  it  as  long  as  any  .cum  rues,  ikimming 
it  aU  the  time  -  to  every  gallon  of  liquor  put  four  pounds  of  good 
Mr  the  thin  peel  of  a  lemon,  boil  it  afterwards  half  an  hour, 
tkimmintr  it  very  well,  pour  it  into  a  clean  tub,  and  when  ms 
aim  oft 'chid,  Teffit  to  work  with  yeaft  fpread  upon  a  toaft,  let 
;t  ftand  five  orfix  days,  ftirring  it  often;  then  taxe  fuch  a  calk 
±  ipi  hold  the  liquor,  fire  a  large  match  dipped  m  brimftone, 

and  Srow  Mnmtbe  cafk,  flop  it  clofe  till  the  match  is  ex- 

uifhed  tun  your  wine,  lay  the  bung  on  light  till  you  find 
it  has  done  working-,  flop  it  clofe  and  keep  .t  three  months, 

.then  bottle  it  off.  ^  ^  ^uince.m„e. 

GATHER  the  quinces  when  dry  and  full  ripe;  take  twenty 
lame  quinces,  wipe  them  clean  with  a  coarfe  cloth,  and  grate 
-hem  with  a  large  grate  of  rafp  as  near  the  core  as  you  can,  but 
If  the  core;  boil  a  gallon  of  fpring-water,  throw  m  your 
i-minces  let  it  boil  foftly  about  a  quarter  of  an  hour  ;  then  ftrain 
lem  well  into  an  earthen  pan  on  two  pounds  ot  double-re¬ 
fined  fugar,  pare  the  peel  of  two  large  lemons,  throw  in  and 
£««  tbejuicc  through  a  Me,  flit »  about  till  it «  very  cool. 
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then  toaft  a  little  bit  of  bread  very  tbin  and  brown,  rub  a  little 
yeaft  on  it,  let  it  ftand  clofe  covered  twenty-four  hours  then 
take  out  the  toaft  and  lemon,  put  it  up  in  a  caig,  keep  it  three 
months,  and  then  bottle  it.  If  you  make  a  twenty  gain  cl 
let  H  ftand  fix  months  before  you  bottle  it ;  when  you  ftrain 
your  quinces,  you  are  to  wring  them  hard  in  a  coarfe  cloth 

To  make  Cowjlip  or  Clary-Wine. 

JW  Kj'Hous  of  water,  twelve  pounds  of  fugar,  the  juice 

of  fix  lemons,  the  whttes  of  four  eggs  beat  verv  well,  put  a 
gethet  ,n  a  kettle  let  it  boil  half  ft  hour,  fkim  itv^ry  vve  l 
taxe  a  peck  ofcowfl.ps;  ,f  dryones,  half  a  peck;  put  them  into’ 
a  tub,  with  the  th.n  peeling  of  fix  lemons,  then  pour  To  the 
hoitmg  liquor,  and  fitr  them  about;  when  almoft  cold,  putin  a 

tlun  toaft  baked  dry  and  rubbed  with  yea  ft  T  er  it  ftnr  f*  14 

'  r -I-'” ml  ,f >“ P“ '» 

of  fymp  Of  citron  or  lemons  with  a  quart  of  Rhenift  wine  k 

The  obe  ftgre3|  adc1ll,10n';  tile  third  <%  ftrain  it  off,  and  fnueeze 

fannetl  PS  fiTgh.a  ***  <0tt>  the”  it  .kS 

days  o  fee  i/k  wodt11  T’  P  1  bu"8  loofe  for  tw0  or  ‘kee 
Cy?  a  5  i  °' ks’ ,and  ,f  Jt  does  not.  bung  it  down  tight  • 
-tt  it  ftand  three  months^  then  bottle  it„  '  °  ^ 

To  ?nake  Turnip-Wine* 

y-  r  $«• » * 

to  fee  if  it  works  ’  If  it  does"1'^'"6  T  the  bunS  for  a  w«k, 
it  has  done  working  thSfton’T  U”g  “  d°Wn  tii! 

*«•*  -&  ssrtct  ffirsfes* 

_  To  make  Tiafpb  err y~  Wine. 

a  f^fhSraiTttSh"68’  PUia  ^  w!,h  ths  of 

jar.  Tftach  nuart  „f  thr°Ugh  a  flaMel  bag  into  a  ftone. 
gar,  ftir  it  weft  together  ‘  TdP  P°“nd,  °l  doubl.e'refined  fu- 
days,  then  pour  it  o'/F clear.'  TnT^  >l  Cfte.s  11  ftand  !bree 
of  white-wine  bottle  it  off  ft  9^ai{:  JU1CC  put  two  quarts 
Brandy  made  Ih  us  Is  a  veffi  Z  be  fit  todrink  in  a  week, 
than  fteeping  the  rafpberries.  d‘8m5  a“d  amUch  better  wa7 
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RULES  for  BREWING. 

CARE  mufi  be  taken  in  the  firfl  place  to  have  the  malt  clean ; 
and  after  it  is  ground,  it  ought  to  Hand  four  or  five  days. 

For  flrong  Odlober,  five  quarters  of  malt  to  three  hogf- 
fceads,  and  twenty-four  pounds  of  hops.  This  will  afterwards 
make  two  hogfiieads  of  good  keeping  fm all-beer,  allowing  five 
pounds  of  hops  to  it. 

For  middling  beer,  a  quarter  of  malt  makes ahogfhead  of  ale, 
sand  one  of  fmalLbeer ;  or  it  will  make  three  hogfheads  of  good 
fmall-heers  allowing  eight  pounds  of  hops.  This  will  keep  all 
the  year.  Or  it  will  make  twenty  gallons  of  ilrong  ale,  and 
two  hogfheads  of  fmall-beer  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a  great  while,  allow  a  pound 
of  hops  to  every  bufhel ;  if  to  keep  fix  months,  five  pounds  to  a 
hogfiieads  if  for  prefent  drinking,  three  pounds  to  ahogfhead, 
and  the  ioftefl  and  cleared  water  you  can  get. 

Obferve  the  day  before  to  have  all  yourveflels  very  clean,  and 
never  ufe  your  tubs  for  any  other  ufe  except  to  make  wines. 

Let  your  calks  be  very  clean  the  day  before  with  boiling  wa* 
ter;  and  if  your  bung  is  big  enough,  fcrub  them  well  with  a 
little  birch  broom  or  brufh  ;  but  if  they  be  very  bad,  take  out: 
the  heads,  and  let  them  be  fcrubbed  clean  with  a  hand  brufh, 
fand,  and  fullers-earth.  Put  on  the  head  again,  aud  fcald 
them  well,  throw  into  the  barrel  a  piece  of  unpacked  lime, 
and  flop  the  bung  clofe. 

The  firfl  copper  of  water,  when  it  boils,  pour  into  your  mafh- 
tub,  and  let  it  be  -cool  enough  to  fee  your  face  in ;  then  put  in. 
your  malt,  and  let  it  be  well  mafhed;  have  a  copper  of  water 
boiling  in  the  mean  time,  and  when  your  malt  is  wellmafhed, 
.fill  your  mafhing-tub,  ftir  it  well  again,  and  cover  it  over  with 
the  facks.  Let  it  fiand  three  hours,  fet  a  broad  (hallow  tub 
under  the  cock,  let  it  run  very  foftly,  and  if  it  is  thick  throw  it 
up  again  till  it  runs  fine,  then  throw  a  handful  of  hops  in  the 
under  tub,  let  the  mafia  run  into  it,  and  fill  your  tubs  till  all 
is  run  off  Have  water  boiling  in  the  copper,  and  lay  as  much 
more  on  as  you  have  occafion  for,  allowing  one  third  for  boiling 
and  waile.  Let  that  ftand  an  hour,  boiling  more  water  to  fill 
the  mafh-tub  for  fmall-beer ;  let  the  fire  down  a  little,  and  put  it 
into  tubs  enough  to  fill  your  mafh.  Let  the  fecond  mafh  be  run 
off,  and  fill  your  copper  with  the  firfl  wort;  put  in  part  of  your 
bops,  and  make  it  boil  quick.  About  an  hour  is  long  enough  ; 
when  it  is  half  boiled,  throw  in  a  handful  of  fait.  Have  a  clean 
white  y/and  and  dip  it  into  the  copper,  and  if  the  wort  feels 

4  clammy 
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clammy  it  is  boiled  enough  5  then  {laden  your  fire,  and  take  off 
your  wort.  (  Have  ready  a  large  tub,  put  two  flicks  acrofs,  and 
fet  your  {training  bafket  over  the  tub  on  the  flicks,  and  ftram 
your  wort  through  it.  Put  your  other  wort  on  to  boil  with  the 
reft  of  the  hops;  let  your  mafh  be  covered  again  with  water, 
«r3i:.o  tnm  your  wort  that  is  cooled  in  as  many  things  as  you  can; 
for  the  thinner  it  lies,  and  the  .quicker  it  cools,  the  better" 
'W hen  quite  cool,  put  it  into  the  tunning-tub.  Throw  a  hand- 
Td  of  fait  into  every  boil.  When  the  mafh  has  flood  an  hour 
draw  it  off,  then  fill  your  mafh  with  cold  water,  take  off  the 
wort  in  the  copper  and  order  it  as  before.  When  cool,  add  to 
n  the  rir ft  in  the  tub;  fofoon  as  you  empty  one  copper,  fill  the 
other,  fo  boil  your  fmall-beer  well.  Let  theiaft  mafh  run  off, 
and  when  both  are  boiled  with  frefli  hops,  order  them  as  the 
two  hr  ft  boilings;  when  cool  empty  the  mafh-tub,  and  put  the 
Cm  all- beer  to  work  there.  When  cool  enough  work  it,  fet  a 
wooden  bowl  full  of  yea  ft  rathe  beer,  and  it  will  work  over  with 
?  hiUe  oi  ^eer  'ln  the  boil.  Stir  your  tun  up  every  twelve 
ho-uro,  let  it  hand  two  days,  then  tun  it,'  taking  off  the  yeaft 
f  ill  your  veffels  full,  and  fave  forne  to  fill  your  barrels  4  'let  it 
ffand  till  it  has  done  working;  then  lay  on  your  bung  lightly 
;or  a  fortnight,  alter  that  flop  it  as  clofe  as  you  can.  Mind  you 
have  a  vent-peg  at  the  top  of  the  veffel;  in  warm  weather,  open 
st;  and  if 'your  drink  hides,  as  it  often  will,  loofen  Tffti]]  it 
lias  done,^  then  flop  it  clofe  again.  If  yon  can  boil  your  ale 
sn  one  boiling  it  is  heft,  if  your  copper  will  allow  of  it  :  if 
not,  boil  it  as  conveniency  ferves. 

When  you  come  to  draw  your  beer,  and  find  it  is  not  fine 
draw  off  a  gallon,  and  fet  it  on  the  fire,  with  two  ounces  of 
mnglafs  cut  fmall  and  beat.  Diffolve  it  in  the  beer  over  the 
fire  :  when  it  is  all  melted,  let  it  ftand  till  it  is  cold,  and  pour 
2t  in  at  the  bung,  which  muff  lay  loo fe  on  till  it  has  done  fer¬ 
menting,  then  hop  it  clofe  for  a  month. 

lake  great  care  your  calls  are  not  mufty,  or  have  any  ill 
taiif.  ;  if  tney  y  ave,  it  is  a  hard  thing  to  fweeten  them. 

^  ouare  to  wafh  your  cafks  with  cold  water  before  youfcald 
and  they  {hould  lie  a  day  or  two  foaling,  and  clean 
them  well,  then  feald  them. 

The  beji  Thing  for  Rope, 

MIX  two  handfuls  of  bean  flour,  and  one  handful  of  fait, 
throw  this  into  a  kilderkin  of  beer,  do  not  flop  it  clofe  till  it 
ys  done  fermenting,  then  let  it  ftand  a  month,  arid  draw  it  off; 
out  iomeumes  .nothing  will  do  with  it. 

8 


When 


299 


\ 


MADE  PLAIN  AND  EASY. 

When?  a  Barrel  of  Beer  has  turned  Sour, 

TO  a  kilderkin  of  beer  throw  in  at  the  bung  a  quart  of  oat- 
jneal,  lay  the  bung  on  loofe  two  or  three  days,  then  flop  it 
down  clofe,  and  let  it  Hand  a  month.  Some  throw  in  a  piece 
of  chalk  as  big  as  a  turkey’s  egg,  and  when  it  has  done  work* 
ing  flop  it  dole  for  a  month.,  then  tap  it. 

BAKING. 

To  make  White-Bread ,  after  the  London  Way . 

TAKE  a  bufhel  of  the  find!  flour  well  dreffed,  put  k  in 
the  kneading-trough  at  one  end,  take  a  gallon  of  water  (which 
we  call  liquor),  and  feme  yeaft;  ftir  it  into  the  liquor  till  it 
looks  of  a  good  brown  colour  and  begins  to  curdle,  ftrain  and 
mix  it  with  your  flour  till  it  is  about  the  thicknefs  of  a  feed- 
cake  ;  then  cover  it  with  the  lid  of  the  trough,  and  let  it  ftand 
three  hours,  and  as  foon  as  you  fee  it  begin  to  fall,  take  a  gal¬ 
lon  more  of  liquor ;  weigh  three  quarters  of  a  pound  of  fait, 
and  with  your  hand  mix  it  well  with  the  water:  ftrain  it,  and 
with  this  liquor  make  your  dough  of  a  moderate  thicknefs,  fit 
to  make  up  into  loaves  ;  then  cover  it  again  with  the  lid,  and 
let  it  ftand  three  hours  more.  In  the  mean  time,  put  the 
wood  into  the  pven  and  heat  it.  It  will  take  two  hours  heat¬ 
ing.  When  your  fpunge  has  flood  its  proper  time,  clear  the 
oven,  and  begin  to  make  your  bread,  bet  it  in  the  oven,  and 
clofe  it  up,  and  three  hours  will  bake  it.  When  once  it  is  in, 
you  rhuft  not  open  the  oven  till  the  bread  is  baked;  and  oh* 
ferve  in  fumrner  that  your  water  be  milk-warm,  and  in  winter 
as  hot  as  you  can  hear  your  finger  in  it. 

Note,  As  to  the  quantity  of  liquor  your  dough  will  take,  ex¬ 
perience  ftill  teach  you  in  two  or  three  times  making,  for  all 
flour  does  not  want  the  fame  quantity  of  liquor  ;  and  if  you 
make  any  quantity,  it  will  raife  up  the  lid  and  run  run  over® 

To  make  French  Bread. 

TAKE  three  quarts  of  water,  and  one  of  milk;  in  winter 
fealding  hot,  in  fumrner  a  little  more  than  milk-warm.  Seafon 
it  well  with  fait,  then  take  a  pint  and  a  half  of  good  ale  yeafl 
not  bitter,  lay  it  in  a  gallon  of  water  the  night  before,  pour 
it  off  the  water,  ftir  in  your  yeaft  into  the  milk  and  water, 
then  with  your  hand  break  in  a  little  more  than  a  quarter  of  a 
pound  of  butter,  work  it  well  till  it  is  diffolved,  then  beat  up  two 
eggs  in  a  bafon,  and  ftir  them  in,  have  about  a  peck  and  a  half 

of 
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of  flour,  mix  it  with  your  liquor;  in  winter  make  your  dou«*h 
pretty  ftiff,  m  fummer  more  flack;  fo  that  you  may  ufe  a  little 
mpre  or  lefs  of  flour,  according  to  the  fliffnefs  of  your  dough  • 
mix  it  well,  but  the  lefe  you  work  the  better.  Make  it  into 
lulls,  and  have  a  very  quick  oven.  When  they  have  lain  about 
a  quarter  of  an  hour  turn  them  on  the  other  fide,  let  them  lie 
about  a  quarter  longer,  take  them  out  and  chip  all  your  French 
bread  with  a  knife,  which  is  better  than  rafping.it,  and  makes 
It  look  fpungy  and  of  a  fine  yellow,  whereas  the  rafping  takes 
offal!  that  fine  colour,  and  makes  it  look  too  fmooth.  You 
muft  ftir  your  liquor  into  the  flour  as  you  do  for  pie-cruft. 
After  your  dough  is  made  cover  it  with  a  cloth,  and  let  if  lie 
to  rile  while  the  oven  is  beating. 

To  make  Muffins  and  OaUCahs. 

TO  a  bufliel  of  Hertfordfhire  white  flour,  take  a  pint  anda 
half  of  good  ale  yeaft,  from  pale-malt,  if  you  can  get  it.  be- 
caufe  it  is  white  ft  ;  let  the  yeaft  lie  in  water  all  night/the  next 
day  pour  off  the  water  clear,  make  two  gallons  of  water  juft 
milk-warm, not  to  fcald  your  yeaft,  and  two  ounces  of  fait;  mix 
your  water,  yeaft,  and  fait  well  together  for  about  a  quarter  of 
an  hour ;  then  ftram  it  and  mix  up  your  dough  as  light  as  pof- 
flble,  and  let  it  lie  in  your  trough  an  hour  to  rife; "then  with 
your  hand  roll  it,  and  pull  it  into  little  pieces  about  aj>  big  as  a 
large  walnut,  roll  them  with  your  band  like  a  ball,  lay  them  on 
your  table,  and  as  faft  as  you  do  them  lay  a  piece  of  flannel  over 
them, and  be  fure  to  keep  your  dough  covered  with  flannel;  when 
you  have  rolled  out  all  your  dough  begin  to  bake  the  firft,  and 
by  that  time  they  will  be  fpread  out  in  the  right  form ;  lay  them 
on  your  iron ;  asone  fide  begins  to  change  coloi/r  turn  the  otfier, 
take  great  care  they  do  not  burn,  or  be  too  much  difcoloured, 
but  that  you  will  be  a  judge  of  in  two  or  three  makings.  Take 
care  the  middle  of  the  iron  is  not  too  hot,  as  it  will  be,  but  then 
you  may  put  a  brick-bat  or  two  in  the  middle  of  the  fire  to  flac- 
ken  the  beat.  The  thing  you  bake  on  muft  be  made  thus  : 

Bund  a  place  as  if  you  was  going  to  fet  a  copper,  and  in  the 
fie  ad  of  a  copper,  a  piece  o.t  iron  all  over  the  top  fixed  in  form 
jsift  the  fame  ns  the  bottom  of  an  iron  pot,  and  make  vourfire 
underneath  with  coal  as  in  a  copper.  Gbferve,  muffins  are  made 
the  fame  way ;  only  this,  when  you  pull  them  to  pieces  roll  them 
m  a  g°od  of  flour,  and  with  a  rolling-pin  roll  them  thin, 
cover  them  with  a  piece  of  flannel,  and  they  will  rife  to  a  proper 
thicknefs  ;  .and  if  you  find  them  too  big  or  too  little,  you  muft 
roll  dough  accordingly.  Thefe  muft  not  be  the  leaft  difcoloured. 
tun  } c u  eat  them,  toaft  them  critp  on  both  fides,  then  with 

your 
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your  hand  pull  them  open,  and  they  will  belike  a  honeycomb?, 
lay  in  as  much  butter  as  you  intend  to  ufe,  then  clap  them  to¬ 
gether  again,  and  fet  it  by  the  lire.  When  you  think  the  but¬ 
ter  is  melted  turn  them,  that  both  fides  may  be  buttered  alike,, 
but  do  not  touch  them  with  a  knife,  either  tofpread  or  cut  them 
open,  if  you  do  they  will  be  as  heavy  as  lead,  only  when  they 
are  buttered  and  done,  you  may  cut  them  crofs  with  a  knife. 

Note,  Some  flour  will  foak  upa  quart  or  three  pints  more  water 
than  other  flour;  then  you  mu  ft  add  more  water,  or  {hake  in 
more  flour  in  making  up,  for  the  dough  muftbeaslightaspoifible. 

A  Receipt  fir  making  Bread  without  Barm  by  the  help  of  a  Leaven* 

TAKE  a  lump  of  dough,  about  two  pounds  of  your  laft 
making,  which  has  been  raifed  by  barm,  keep  it  by  you  in  a 
wooden  veffel,  and  cover  it  well  with  flour.  This  is  your  lea¬ 
ven  :  then  the  night  before  you  intend  to  bake,  put  the  faid 
leaven  to  a  peck  of  flour,  and  work  them  well  together  with  w^arni 
water.  Let  it  lie  in  a  dry  wooden  veffel,  well  covered  with  a  li¬ 
nen  cloth  and  a  blanket,  and  keep  it  in  a  warm  place.  This 
dough  kept  warm  will  rife  again  next  morning,  and  will  be  Ef¬ 
ficient  to  mix  with  two  or  three  barbels  of  flour,  being  worked 
up  with  warm  water  and  a  little  fait.  When  it  is  well  worked  up, 
and  thoroughly  mixed  with  all  the  flour,  let  it  be  well  covered 
with  the  linen  and  blanket,  until  you  find  it  rife;  then  knead  it 
well,  and  work  it  up  into  bricks  or  loaves,  making  the  loaves 
broad,  and  not  fo  thick  and  high  as  is  frequently  done,  by  which 
means  the  bread  will  be  better  baked,  Then  bake  your  bread. 

Always  keep  by  you  two  of  more  pounds  of  the  dough  of 
vour  laft  baking  well  covered  with  flour  to  make  leaven  to  ferve 
from  one  baking  day  to  another ;  the  more  leaven  is  put  to 
the  flour,  the  lighter  and  fpungier  the  bread  will  be.  The 
freiher  the  leaven,  the  bread  will  be  the  lefs  four. 

from  the  Dublin  Society. 

J 

%  \ 

A  Method  to  prefsrve  a  large  Stock  of  Yeafiy  which  will  keep  and  b$ 
of  Ufe  for' fiver  a!  Months ,  either  tq  make  Bread  or  Cakes , 

WHEN  you  have  yeaft  in  plenty,  take  a  quantity  of  it,  ftir  and 
work  it  well  with  a  whifk  until  it  becomes  liquid  and  thin,  then 
get  a  large  wooden  platter,  cooler,  or  tub,  clean  and  dry, -and 
with  a  foft  brufh,  lay  a  thin  layer  of  the  yeaft  on  the  tub,  and 
turn  the  mouth  downwards  that  no  duft  may  fall  upon  it,  but  fo 
that  the  air  may  get  under  to  dry  it.  When  that  coat  is  very  dry, 
then  lay  on  another  till  you  have  a  Efficient  quantity,  even  two 

or 
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or  three  inches  thick,  to  ferve  for  feveral  months,  always  taking 
care  the  yeaft  in  the  tub  be  very  dry  before  you  lay  more  oih. 
When  you  have  occafion  to  ufe  this  yeaft  cut  a  piece  off,  and 
lay  it  in  warm  water;  ftir  it  together,  and  it  will  be  fit  for  ufe. 
If  it  is  for  brewing,  take  a  large  handful  of  birch  tied  together, 
and  dip  it  into  the  yeaft  and  hang  it  up  to  dry;  take  great  care 
no  duft  comes  to  it,  and  fo  you  may  do  as  many  as  you  pleafe. 
When  your  beer  is  fit  to  fee  to  work,  throw  in  one  of  thefe, 
and  it  will  make  it  work  as  well  as  if  you  had  frefh  yeaft. 

You  muft  whip  it  about  in  the  wort,  and  then  let  it  lie  ; 
when  the  vat  works  well,,  take  out  the  broom,  and  dry  k 
again,  and  it  will  do  for  the  next  brewing. 

Note,  In  the  building  of  your  oven  for  baking,  obfervetbat 
you  make  it  round,  low  roofed,  and  a  little  mouth  ;  then  it 
will  take  lefs  fire,  and  keep  in  the  heat  better  than  a  long  oven 
and  high  roofed,  and  will  bake  the  bread  better. 


CHAP.  XVIII. 

i 

JARRING,  CHERRIES,  AND  PRESERVES,  &c„ 

To  jar  Cherries ,  Lady  North’s  JVay . 

*TPAKE  twelve  pounds  of  cherries,:  ftone  them,  put  them  in 
x  your  preferring  pan,  with  three  pounds  of  double-refined 
fugar  and  a  quart  of  water ;  then  fet  them  on  the  fire  till  they 
are  Raiding  hot,  take  them  off  a  little  while,  and  fet  on  the  fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
half  a  pound  of  double-refined  fugar  pounded,  and  fkim  them 
clean.  Put  them  all  together  in  a  china  bowl,  let  them  ftand 
in  the  fyrup  three  days;  drain  them  through  a  fieve,  take  them 
out  one  by  one,  with  the  holes  downwards  on  a  wicker-fieve, 
then  fet  them  in  a  ftove  to  dry,  and  as  they  dry  turn  them  upon 
clean  fieves.  When  they  are  dry  enough,  put  a  clean  white 
lheet  of  paper  in  a  preferving-pan,  then  put  all  the  cherries  in* 
with  another  clean  white  fheet  of  paper  on  the  top  of  them  ; 
cover  them  clofe  with  a  cloth,  and  fet  them  over  a  cool  fire  till 
they  fweat.  Take  them  off  the  fire,  then  let  them  ftand  till 
they  are  cold-j  and  put  them  in  boxes  oi  jars  to  keep, 

T® 
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To  dry  Cherries . 

TO  four  pounds  of  cherries  put  one  pound  of  fugar,  and  jdt 
put' as  much  water  to  the  fugar  as  will  wet  it;  when  it  is  melt¬ 
ed,  make  it  boil ;  ftone  your  cherries,  put  them  in,  and  make 
them  boil;  Him  them  two  or  three  times,  take  them  off, and  Jet 
them  (land  in  the  fyrup  two  or  three  days,  then  boil  your  fyrup 
and  put  to  them  again,  but  do  not  boil  your  cherries  any  more. 
Let  them  ftand  three  or  four  days  longer,  then  take  them  out, 
lay  them  in  fieves  to  dry,  and  lay  them  in  the  fun,  or  in  a  flow- 
oven  to  dry  ;  when  dry,  lay  them  in  rows  in  papers,  and  fo  a 
row  of  cherries,  and  a  row  of  white  paper  in  boxes. 

-  t 

To  preferve  Cherries  with  the  Leaves  and  Stalks  green, 

FIRST,  dip  the  ftalks  and  leaves  in  the  hell  vinegar  boiling 
hot,  (lick  the  fprig  upright  in  a  fieve  till  they  are  dry  ;  in  the 
mean  time  boil  feme  double-refined  fugar  to  fyrup,  and  dip 
the  cherries,  ftalks,  and  leaves  in  the  fyrup,  and  juft  let  them 
fcald-j  lay  them  on  a  fieve,  and  boil  the  fugar  to  a  candy  height, 
then  dip  the  cherries,  ftalks,  leaves  and  all ;  then  flick  the 
branches  in  fieves,  and  dry  them  as  you  do  other  fweetmeats. 
They  look  very  pretty  at  candle-light  in  a  defert. 

To  make  Orange  Marmalade . 

TAKE  the  be  ft  Seville  oranges,  cut  them  in  quarters,  grate 
them  to  take  out  the  bitternefs,  and  put  them  in  water,  which 
you  mu  ft  fhift  twice  or  thrice  a  day,  for  three  days.  Then  boil 
them,  (hifting  the  water  till  they  are  tender,  (bred  them  very 
fmall;  then  pick  out  the  fkins  and  feeds  from  the  meat  which 
you  pulled  out,  and  put  to  the  peel  that  is  fhred;  and  to  a  pound 
of  that  pulp  take  a  pound  of  double-refined  fugar.  Wet  your 
fugar  with  water,  and  let  it  boil  up  to  a  candy  height  (with  a 
very  quick  fire)  which  you  may  know  by  the  dropping  of  it,  for 
it  hangs  like  a  hair;  then  take  it  off  the  fire,  put  in  your  pulp* 
ilir  it  well  together,  then  fet  it  on  the  embers,  and  ftir  it  till  it 
is  thick,  but  let  it  not  boil.  If  you  would  have  it  cut  like  mar-* 
nialade,  add  feme  jelly  of  pippins,  and  allow  fugar  for  it, 

1  '  %  •  ■  ,  ' '  i  *  1  ■>  ■  * 

/ 

To  make  White  Marmalade . 

PARE  and  core  the  quinces  as  fall  as  you  can,  then  take  to  a 
pound  of  quinces  (being  cut  in  pieces,  lefs  than  half  quarters)  three 

quartersoiapound  of  double-refined  fugar  beat  fmall,  then  throw 

half 

( 
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half  the  fugar  on  the  raw  quinces,  fet  it  on  a  How  fire  till  the 
fugar  is  melted,  and  the  quinces  tender;  then  put  in  the  reft  of 
tne  fugai ,  ana  boil  it  up  as  faft  as  you  can.  "When  it  is  alnicft 
enough,  put  in  tome  jelly  and  boil  it  apace  ;  then  put  it  up3 
and  when  it  is  quite  cold  cover  it  with  white  paper. 

To  preferve  Oranges  whole . 

^  ARE  the  beft  Bermudas  or  Seville  oranges  you  can  Petj 
and  pare  them  with  a  penknife  very  thin,  and  lay  your  oranges 
in  water  three  or  fbur  days,  fhiftmg  them  every  day;  then  put 
them  in  a  kettle  with  fair  water,  and  put  a  board  on  them  to 
keep  them  down  in  the  water,  and  have  a  ikillet  on  the  fire 
witn  water,  that  may  be  ready  to  fupply  the  kettle  with  boding 
water  ;  as  it  waftes  it  muft  he  filled  up  three  or  four  times, 
wmle  toe  oranges  aie  doing,for  they  will  take  up  feven  or  ewht 
hours  boiling ;  they  muft  be  boiled  till  a  white  draw  will  m a 
through  them,  then  take  them  out,  and  icoopthe  feeds  out  of  them 
very  carefully,  by  making  a  little  hole  in  the  top,  and  weigh 
them.  Bo  eveiy  pound  of  oranges  put  a  pound  and  three  quar¬ 
ters  of  doubie-refined  fugar,  beat  well  and  lilted  through  aclean 
lawn  heve,  nil  your  oranges  with  fugar,  and  (drew  forae  on 
them  1  let  them  lie  a  little  while,  and  make  your  ielly  thus  1 

.  Take  two  dozen  of  pippins  or  John  apples,  and  Bice  them 
into  water,  and  when  they  are  boiled  tender  drain  the  liquor 
from  the  pulp,  and  to  every  pound  of  oranges  you  muft  have  a 
pint  and  a  hair  of  this  liquor,  and  put  to  it  three  quarters  of  the 
rngar  you  left  in  filling  the  oranges,  fet  it  on  the  fire,  and  let-  it 
boil,  fkim  it  well,  and  put  it  in  a  clean  earthen  pan  till  it  is 
coid,  then  put  it  in  your  fkillet  ;  put  in  your  oranges,  with  a 
Imall  bodkin  job  your  oranges  as  they  are  boiling  to  let  the  fy- 
rup  into  them,  ftrew  on  the  reft  of  your  fugar  wbiift  they  are 
boning,  and  when  they  look  clear  take  them  up  and  put  them  m 
your  g!afles,_  put  one  in  a  glafs  juft  fit  for  them,  and  boil  the 
iyrup  till  it  is  almoft  a  jelly,  then  fill  up  your  glali'es  ;  when 
tuey  are  corn,  paper  them  up,  and  keep  them  in  a  dry  place. 

To  make  Red  Marmalade , 

SCALD  tne  quince§  tender  in  water,  then  cut  them  in  quar* 
ters,  co.  e  ana  pare  the  pieces.  To  four  pounds  of  quinces  put 
t  ree  pounds  ot  iugar,  and  four  pints  of  water;  boil  the  fugar 
anc  water  to  a  fyrup,  then  put  in  the  quinces  and  cover  it.  Let 
it  ftand  all  night  over  a  very  little  fire,  but  not  to  boil  5  when 
tney  are  red  enough3  put  in  a  porringer  full  of  jelly*  or  more, 

and 
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and  boil  them  up  as  fad  as  you  can.  When  it  is  enoughs 
}t  up?  but  do  not  break  the  quinces  too  much* 

'  Red  Quinces  whole . 

TAKE  fix  of  the  fined  quinces,  core  and  fcald  them  tenders 
drain  them  from  the  water,  and  when  they  are  cold  pare  them  ; 
then  take  their  weight  in  good  fugar,  a  pint  of  water  to  every 
pound  of  fugar,  boil  it  to  a  fyrup,  (kim  it  well,  then  put  in  the 
quinces,  and  let  them  ftand  all  night;  when  they  are  red  enough^ 
boil  them  as  the  marmalade,  with  two  porringers  full  of  jelly. 
When  they  are  as  foft  as  you  can  run  a  draw  through  them* 
put  them  into  glades  ;  let  the  liquor  boil  till  it  is  a  jelly,  and 
then  pour  it  over  the  quince^. 

Jelly  for  the  Quinces. 

TAKE  fome  of  the  leffer  quinces,  and  wipe  them  with  ^ 

tan  eoarfe  cloth ;  cut  them  in  quarters ;  put  as  much  water  as 
J1  cover  them  ;  let  it  boil  apace  till  it  is  ftrong  of  the  quinces, 
then  drain  it  through  a  jelly-bag.  If  it  be  for  white  quinces, 
pick  out  the  feeds,  but  none  of  the  cores  nor  quinces  pared. 

7*  • 

'  1  \ 

To  male  Conferee  of  Red-Kofes ,  or  any  other  Flowers . 

TAKE  rofe-buds  or  any  other  flowers,  and  pick  them,  cut 
off  the  white  part  from  the  red,  and  put  the  red  flowers  and  fife 
them  through  a  fieve  to  takp  out  the  feeds ;  then  weigh  them  ?  and 
to  every  pound  of  flowers  take  two  pounds  and  a  half  of  loaf? 
fugar  ;  beat  the  flowers  pretty  fine  in  a  done  mortar,  then  by 
degrees  put  the  fugar  to  them,  and  beat  it  very  well  till  it  is 
well  incorporated  together;  then  put  it  into  gallipots,  tie  it  over 
with  paper,  over  that  a  leather,  aqd  it  will  keep  feven  years. 

cFo  male  Conferve  of  Mips, 

GATHER  hips  before  they  grow  foft,  cut  off  the  heads  and 
JMks,  flit  them  in  halves,  take  out  all  the  feeds  and  white  that 
is  in  them  very  clean,  then  put  them  into  an  earthen  pan,  and 
ftir  them  every  day,  or  they  will  grow  mouldy.  Let  them  flan 4 
till  they  are  foft  enpugh  to  rub  them  through  a  eoarfe  hair-fieye, 
as  the  pulp  comes  take  it  off  the  fieve  :  they  are  a  dry  berry, 
and  will  require  pains  to  rub  them  through  ;  then  add  it$ 
weight  in  fugar,  mix  them  well  together  without  bpjljng,  and 
|ceep  it  in  deep  gallipots  for  ufe. 
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To  make  Syrup  of  Rofes . 

INFUSE  three  pounds  of  damafk  role-leaves  in  a  gallon  of 
warm  water,  in  a  well-glazed  earthen  pot,  with  a  narrow 
mouth,  for  eight  hours,  which  flop  fo  clofe  that  none  of  the 
virtue  may  exhale.  When  they  have  infufecl  fo  long,  heat  the 
water  again,  fqueeze  them  out,  and  put  in  three  pounds  more 
ot  role-leaves,  to  infule  for  eight  hours  more,  then  prefs  them 
out  very  hard  ;  then  to  every  quart  of  this  infufion  add  four 
pounds  of  line  fugar,  and  boil  it  to  a  fyrup. 

To  make  Syrup  of  Citron . 

PARE  and  fiice  your  citrons  thin,  lay  them  in  a  bafon,  with 
layers  of  fine  fugar.  The  next  day  pour  off  the  liquor  into  a 
glafs,  fkim  it,  and  clarify  it  over  a  gentle  fire. 

> 

To  make  Syrup  of  Clove-Gill  fowers, 

CLIP  your  gilliflowers,  fprinkle  them  with  fair  water,  j mt 
them  into  an  earthen  pot,  flop  it  up  very  clofe,  fet  it  in  a  kettle 
of.  water,  and  let  it  boil  for  two  hours  j  then  ftrain  out  the 
Juice,  put  a  pound  and  a  half  of  fugar  to  a  pint  of  juice,  put  it 
into  a  fkillet,  fet  it  on  the  fire,  keep  it  flirring  till  the  fugar  is 
ail  melted,  do  not  let  it  boil;  then  fet  it  by  to  cool,  and  put  it 
into  bottles. 

To  make  Syrup  of  Peach-Bloffoms. 

INFUSE  peach-bloffoms  in  hot  water,  as  much  as  will  hand- 
fomely  cover  them.  Let  them  (land  in  balneo,  or  in  fand,  for 
twenty-four  hours  covered  clofe ;  then  ftrain  out  the  flowers 
from  the  liquor,  and  put  in  frefli  flowers.  Let  them  (land  to 
infule  as  before,  then  ftrain  them  out,  and  to  the  liquor  put 
frefh  peach-bloffoms  the  third  time ;  and,  if  you  pleafe,  a 
ifourth  time.  Then  to  every  pound  of  your  infufion  add  two 
pounds  of  double-refined  fugar ;  and  fetting  it  in  fand,  or  ba!» 
neo,  make  a  fyrup,  which  keep  for  ufe. 

To  make  Syrup  of  Quinces , 

GRATE  quinces,  pafs  their  pulp  through  a  cloth  to  extradb 
the  juice,  fet  their  juices  in  the  fun  to  fettle,  or  before  the  fire^ 
and  by  that  means  clarify  it ,  for  every  four  ounces  of  this  juice, 
take  a  pound  of  fugar  boiled  brown.  If  the  putting  in  the  juice 
of  the  quinces  mould  check  the  boiling  of  the  fugar  too  much, 
give  the  fyrup  fome  boiling  till  it  becomes  pearled ;  then  take 
it  off  the  fire,  and  when  cold,  put  it  into  the  bottles. 

To 


x 
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T o  preferve  Apricots. 

TAKE  your  apricots,  (lone  and  pare  them  thin,  and  take  their  ■ 
weight  in  double-refined  fugar  beaten  and  lifted,  put  your  apri¬ 
cots  in  a  fiber  cup  or  tankard,  cover  them  over  with  fugar,  and 
let  them  ftand  fo  all  night.  The  next  day  put  them  in  a  p re¬ 
fer  v  in  g»p  an,  fet  them  on  a  gentle  fire,  and  let  them  fimm  era  little 
while,"  then  let  them  boil  till  tender  and  clear,  taking  them  off 
fometimes  to  turn  and  Kim.  Keepthem  under  theliquor  asthev 
are  doing,  and  with  a  fmall  clean  bodkin  or  great  needle  job 
them*  that  the  fyrup  may  penetrate  into  them.  When  they 
are  enough,  take  them  up,  and  put  them  in  glades.  Boil  and 
fkim  your  fyrup  ;  and  when  it  is  cold,  put  it  on  your  apricots. 

To  preferve  Damfons  whole 

YOU  mud  take  fome  damfons  and  cut  them  in  pieces,  put 
them  in  a  fkillet  over  the  fire,  with  as  much  water  as  will  cover 
them.  When  they  are  boiled  and  the  liquor  pretty  ftrong,  drain 
it  out:  add  for  every  pound  of  the  damfons  wiped  clean,  a  pound 
of  fingle™re fined  fugar,  put  the  third  part  of  your  fugar  into 
theliquor,  fet  it  over  the  fire,  and  when  it  fimmers,  put  in 
the  damfons.  Let  them  have  one  good  boil,  and  take  them  off 
for  half  an  hour  covered  upclofe;  then  fet  them  on  again,  and 
let  them  fimmer  over  the  fire  after  turning  them •,  then  take 
them  out  and  put  them  in  a  bafon,  drew  all  the  fugar  that  was 
left  on  them,  and  pour  the  hot  liquor  over  them.  Cover 
them  up,  and  let  them  ftand  till  next  day,  then  boil  them  up 
again  till  they  are  enough.  Take  them  up,  and  put  them  in 
pots ;  boil  the  liquor  till  it  jellies,  and  pour  it  on  them  when 
it  is  aimed  cold ;  fo  paper  them  up. 

To  candy  any  Sort  of  Flowers, 

TAKE  the  bed  treble-refined  fugar,  break  it  intp  lumps,  and 
dip  it  piece  by  piece  into  water,  put  them  into  a  vefiel  of  fiber, 
and  melt  them  over  the  fire ;  when  it  juft  boils,  drain  it,  and  fet 
it  on  the  fire  again,  and  let  it  boil  till  it  draws  in  hairs,  which 
you  may  perceive  by  holding  up  your  fpoon ;  then  put  in  the 
dowers,  and  fet  them  in  cups  or  glades.  When  it  is  of  a  hard 
candy,  break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe.  Dry 
it  in  a  dove,  or  in  the  fun,  and  it  will  look  like  fugar-,candy. 

To  preferve  Goofeberries  whole  without  Jloning, 

TAKE  the  larged  preferving  goofeberries,  and  pick  off  the 
black  eve, but  not  the  dalk,  then  fet  them  oyer  tfie  fire  in  a  pot 
J  X  2  '  '  of 
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of  water  to  fcald,  cover  them  very  clofe,  but  not  boil  or  break* 
and  when  they  are  tender  take  them  up  into  cold  watery  then 
taKe  a  pound  and  a  half  of  double-refined  fugar  to  a  pound  of 
goofeberries,  and  clarify  the  fugar  with  water,  a  pint  to  a  pound 
of  fugar,  and  when  your  fyrup  is  cold,  put  the  goofeberries 
fmgle  in  your  preferving-pan,  put  the  fyrup  to  them,  and  fet 
them  on  a  gentle  fire;  let  them  boil,  but  not  too  fall,  left  they 
break :  and  when  they  have  boiled  and  you  perceive  that  the  fu¬ 
gar  has  entered  them,  take  them  off;  cover  them  with  white  pa¬ 
per,  and  fet  them  by  till  the  next  day.  Then  take  them  out  of 
the  fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropy;  fkim  it, 
and  put  it  to  them  again,  then  fet  them  on  a  gentle  fire,  and  let 
them  fimmer  gently,  till  you  perceive  the  fyrup  will  rope ;  then 
take  them  off,  let  them  by  till  they  are  cold,  cover  them  with  pa¬ 
per,  then  boil  fome  goofeberries  in  fair  water,  and  when  the 
liquor  is  ftrong  enough,  ftrain  it  out.  Let  it  ftand  to  fettle, 
and  to  every  pint  take  a  pound  of  double-refined  fugar,  then 
make  a  jelly  of  it,  put  the  goofeberries  in  glaffes,  when  they 
are  cold  ;  cover  them  with  the  jelly  the  next  day,  paper  them 
wet,  and  then  half  dry  the  paper,  that  goes  in  the  in  fide,  it 
clofes  down  better,  and  then  white  paper  over  the  glafs.  Set 
it  in  your  ftove,  or  a  dry  place. 

To  preferve  White  Walnuts . 

ITRST  pare  your  walnuts  till  the  white  appears,  and  no¬ 
thing  elfe.  Y  ou  muft  be  very  careful  in  the  doing  of  them,  that 
they  do  not  turn  black,  and  as  faft  as  you  do  them  throw  them 
felt  and  water,  and  let  them  lie  till  your  fugar  is  ready, 
lake  three  pounds  of  good  loaf-fugar,  put  it  into  your  prefer v- 
ing-pan,  fet  it  over  a  charcoal  fire,  and  put  as  much  water  as 
will  juft  wet  the  fugar.  Let  it  boil,  then  have  ready  ten  or  a. 
dozen  whites  of  eggs  {trained  and  beat  up  to  froth,  cover  your 
fugar.  with,  the  froth  as  it  boils,  and  fkim  it;  then  boil  it  and 
fkim  it  till  it  is  as  clear  as  cryftai,  then  throw  in  your  walnuts, 
juft  give  them  a  boil  till  they  are  tender,  then  take  them  out, 
and  lay  them  in  a  difti  to  cool ;  when  cool  put  them  in  your 
prefer ving-pan,  and  when  the  fugar  is  as  warm  as  milk  pour  it 
over  them  ;  when  quite  cold,  paper  them  down. 

1  bus  clear  your  fugar  for  all  preferves,  apricots,  peaches, 
goofeberries,  currants,  &,c. 

To  preferve  Walnuts  Green . 

YvlPE  them  very  clean,  and  lay  them  in  ftrong  fait  and  water 
|wenty-iour  hours;  then  take  them  out,  and  wipe  them  very 

clean, 
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dean,  have  ready  a  fkillet  of  water  boiling,  throw  them  in,  let 
them  boil  a  minute?  and  take  them  out.  Lay  them  on  a  eoarfe 
doth,  and  boil  your  fugar  as  above  ;  then  juft  give  your  walnuts 
a  fcald  in  the  fugar,  take  them  up  and  lay  them  to  cool.  Put 
diem  in  your  preferving-pot,  and  pour  on  your  fyrup  as  above. 

To  preferve  the  large  Green-Plums* 

FIRST  dip  the  ftalks  and  leaves  in  boiling  vinegar;  when 
they  are  dry  have  your  fyrup  ready,  and  firft  give  them  a  fcald, 
and  very  carefully  with  a  pin  take  off  the  ikin ;  boil  your  fugar 
to  a  candy  height,  and  dip  in  your  plums,  hang  them  by  the 
ftalk  to  dry,  and  they  will  look  finely  transparent,  and  by 
hanging  that  way  to  dry,  will  have  a  clear  drop  at  the  top* 
You  muft  take  great  care  to  clear  your  fugar  nicely, 

A  nice  Way  to  preferve  Peaches. 

PUT  your  peaches  in  boiling  water,  juft  give  them  a  fcald, 
but  do  not  let  them  boil,  take  them  out  and  put  them  in  cold  wa¬ 
ter,  then  dry  them  in  a  fieve,  and  put  them  in  long  wide  mouth¬ 
ed  bottles:  to  half  a  dozen  peaches  take  a  quarter  of  a  pound  of 
fugar,  clarify  it,  pour  it  over  your  peaches,  and  fill  the  bottles 
with  brandy.  Stop  them  clofe,  and  keep  them  in  a  dole  place* 

■  A  fecond  Way  to  preferve  Peaches* 

MAKE  your  fyrup  as  above,  and  when  It  is  clear  jnfl  dip 
la  your  peaches,  and  take  them  out  again,  lay  them  on  a  difh 
to  cool,  then  put  them  into  large  wide-mouthed  battles,  and 
when  the  fyrup  is  cold  pour  it  over  them  ;  let  them  Hand  till 
cold,  and  fill  up  the  bottle  with  the  beft  French  brandy.  Ob- 
ferve  that  you  leave  room  enough  for  the  peaches  to  be  well 
covered  with  brandy,  and  cover  the  glafs  clofe  with  a  bladder 
and  leather,  and  tie  them  clofe  down. 

To  make  fhiince  Cakes . 

YOU  muft  let  a  pint  of  the  fyrup  of  quinces  with  a  quart  ©r 
two  of  rafpberries  be  boiled  and  clarified  over  a  clear  gentle 
'  fire,  taking  care  that  It  be  well  ikimmed  from  time  to  time  5 
then  add  a  pound  and  a  half  of  fugar,  caufe  as  much  more  to  be 
brought  to  a  candy  height,  and  poured  in  hot.  Let  the  whole 
be  continually  ftirred  about  till  it  is  aimoft  cold,  then  fpread  it 
an  plates,  and  cut  It  out  into  cakes. 
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CHAR  XIX. 

To  make  Anchovies,  Vermicelli,  Catchup,  Vinegar,  and  to 
keep  Artichokes,  French  Beans,  &c. 

To  make  Anchovies. 

HPQ  a  peck  of  fprats,  two  pounds  of  common  fait,  a  quarter  of 
a  pound  of  bay-fa Jt,  four  pounds  of  falt-petre,  two  ounces 
of  fal-prunella,  two  penny-worth  of  cochineal;  pound  all  in  a 
mortar,  put  them  into  a  ftone  pot,  a  row  of  fprats,  a  layer  of 
your  compound,  and  fo  on  to  the  top  alternately.  Prefs  them 
hard  down,  cover  them  clofe,  let  them  Hand  fix  months,  and 
they  will  be  fit  for  ufe.  Obferve  that  your  fprats  be  very  frefh, 
and  do  not  wafb  or  wipe  them,  but  juft  take  them  as  they  come 
out  of  the  water. 

To  pickle  Smelts  y  where  you  have  plenty. 

TAKE  a  quarter  of  a  peck  of  fmelts,  half  an  ounce  of  pep¬ 
per,  half  an  ounce  of  nutmeg,  a  quarter  of  an  ounce  of  mace, 
half  an  ounce  of  petre-falt,  a  quarter  of  a  pound  of  common  fait, 
oeat  all  very  fine,  wafh  and  clean  the  fmelts,  gut  them,  then 
Jay  them  in  rows  in  a  jar,  and  between  every  layer  of  fmelts 
ftrew  the  feafoning  with  four  or  five  bay-leaves,  then  boil  red 
wine,  and  pour  over  them  enough  to  cover  them.  Cover  them 
with  a  plate,  and  when  cold  tie  them  down  clofb*  They  ex¬ 
ceed  anchovies.  ¥/ 

To  make  Vermicelli . 

MIX  yolks  of  eggs  and  flour  together  in  a  pretty  ftiflF  paftes 
fo  as  you  can  work  it  up  cleverly,  and  roll  it  as  thin  as  it  is  pof- 
fible  to  roll  the  pafte.  Let  it  dry  in  the  fun  ;  when  it  is  quite 
dry,  with  a  very  fharp  knife  cut  it  as  thin  as  poffible,  and  keep 
it  in  a  dry  place.  It  will  run  up  like  little  worms,  as  vermi¬ 
celli  ones  ;  though  the  belt  way  is  to  run  it  through  a  coarfe 
fieve,  whilff  the  pafle  is  foft.  If  you  want  fome  to  be  made  in 
hafte,  dry  it  by  the  fire,  and  cut  it  fmalL  It  will  dry  by  the 

fire  in  a  quarter  of  an  hour.  This  far  exceeds  what  comes  from 
abroad,  being  frefher. 

To  make  Catchup . 

TAKE  the  large  flaps  of  mufhrooms,  pick  nothing  but  the 
ftraws  and  dirt  from  them,  then  lay  them  in  a  broad  earthen  pan, 
ftrew  a  good  deal  of  ialtover  them,  let  them  lie  till  next  morn¬ 
ing? 
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ing,  then  with  your  hand  break  them,  put  them  into  a  dew- 
pan,  let  them  boil  a  minute  or  two,  then  drain  them  through  a 
coarfe  cloth,  and  wring  it  hard.  Take  out  all  the  juice,  lit 
it  ftand  to  fettle 5  then  pour  it  off  clear,  run  it  through  a  thick 
flannel  bag,  (fome  filter  it  through  Drown  paper,  but  that  is  a 
very  tedious  way),  then  boil  it;  to  a  Quart  of  the  liquor  put  a 
quarter  of  an  ounce  of  whole  ginger,  and  half  a  quarter  ot  an 
ounce  of  whole  pepper.  Boil  it  brifkly  a  quarter  ot  an  hour; 
then  drain  it,  and  when  it  is  cold,  put  it  into  pint  bottles.  In 
each  bottle  put  four  or  hve  blades  of  mace,  and  fix  cloves,  c.01  k 
It  tight,. and  it  will  keep  two  years.  This  gives  the  bed  fla¬ 
vour- of  the  mufhroorns  to  any  fauce.  If  you  put  to  a  pint  of 
this  catchup  a  pint  of  mum,  it  will  tads  like  foreign  catchup. 

'  .  ~  I";  a 

Another  Way  ib  make  Catchup, 

TAKE  the  large  flaps,  and  fait  them  as  above  ;  boil  the  li¬ 
quor,  drain  it  through  a  thick  flannel  bag  ;  to  a  quart  of  that 
liquor  put  a  quart  of  dale  beer,  a  large  dick  of  horfe-raddith 
cut  in  little- flips,  five  or  fix  bay-leaves,  an  onion  duck,  with 
twenty  or  thirty  cloves,  a  quarter  of  an  ounce  of  mace,  a  quar¬ 
ter  of  an  ounceof  nutmegs  heat,  a  quarter  of  an  ounce  ot  black 
and  white  pepper,  a  quarter  of  an  ounce  of  all-fpice,  and  tour  or 
five  races  of  ginger.  Cover  it  clofe,  and  let  it  fimmer  very  foftly 
till  about  one  third  is  waded;  then  drain  it  through  a  flannel 
bag:  when  it  is  cold  bottle  it  in  pint  bottles,  cork  it  clofe,  and 
it  will  keep  a  great  while  :  you  may  put  red-wine  in  the  room 
of  beer;  fome  put  in  a  head  of  garlick,  but  1  think  that  ipoils  it. 

The  Other  receipt  you  have  in  the  chapter  for  the  Sea. 


Artichokes  to  keep  all  the  Tear. 

BOIL  as  many  artichokes  as  you  intend  to  keep;  boil  them 
fo  as  juft  the  leaves  will  come  out ;  then  pull  off  all  the  leaves 
and  choke,  cut  them  from  the  firings,  lay  them  on  a  tin-plate, 
and  put  them  in  an  oven  where  tarts  are  drawn,  let  them  hand 
till  the  oven  is  heated  again,  take  them  out  before  the  wooc  is 
put  in,  and  fet  them  in  again,  after  the  tarts  are  drawn  ;  10  do 
till  they  are  as  dry  as  a  board,  then  put  them  in  a  paper  bag,  and 
hang  them  in  a  dry  place.  You  fhould  lay  them  in  warm  wa¬ 
ter  three  or  four  hours  before  you  ufe  them,  ftnftmg  the  watet 
often.  Let  the  laft  water  be  boiling  hot ;  they  will  be  very 
tender,  and  eat  as  fine  as  freftv  ones.  You  need  not  dry  ail 
vour  bottoms  at  once,  as  the  leaves  are  good  to  eat :  fo  boi.  a 
dozen  at  a  time,  and  fave  the  bottoms  for  this  ufe. 
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t-_  ,  To  keep  French  Beans  all  the  Year. 

H.  AivE  nne  young  beans,  gather  them  on  a  very  fine  day,  have 
a  large  (tone-jar  ready,  clean  and  dry,  lay  a  layer  of  fait  at  the 
bottom,  and  then  a  layer  of  beans,  then  fait,  and  then  beans 
am.  to  on  t,H  the  jar  is  full;  cover  them  with  fait,  tie  a  coarfe 
c  oth  over  them  and  a  board  on  that,  and  then  a  weight  to  keen 
it  clofe  from  ail  air ;  fet  them  in  a  dry  cellar,  and  when  you  uie 
them  cover  them  clofe  again ;  waft  them  you  took  out  very 

P  '  2  a,ul  iet  tkem  lle  111  foft-water  twenty-four  hours,  lift¬ 
ing  he  water  often;  when  you  boil  them  do  not  put  any  fait 
in  the  water.  The  heft  way  of  drolling  them  is  bob  ^  em 

"r  *  fmaJl  «“««*  ‘hen  drain  them^ 

.  p  the  cubage,  and  put  both  into  a  fauce-part  with  a  piece  of 

b;  as  Rg  as  an  egg,  rolled  in  flour,  (hake  a  little  pepper,  put 

Ibd  C  t  P‘nt  of Sood let  them  ftew  ten  minutes, 

E-bba-  e  dYn  ,bem  “5  f°r  3  fide-d,ifll-  A  P1™  beans  to  the 
cabbage.  You  may  do  more  or  lefs,  juft  as  you  pleafe. 

Tb  keep  Green  Peas  till  Ghrijtmasi 

JES  fne  y°"n?  P?8>  «>'«  the“.  throw  them  into  boiling 

«  em  in  to  ‘cl,  V3’  le“heffl  boil  fiveor  minutes,  throw 
H  ,  ,a  CJllender  to  drain  ;  then  lay  a  cloth  four  or  fi ve 

times  douole  on  a  table,  and  fpread  them  on  ,  dry  them  very 
Jl  K";  b°T  rfeady’  fiH  them  and  cover  them 

mo(i  mhe  ton  roll  1  en  U  u,a  !ltEle  C0Cl  fi!1  the  necks=^ 
mo.t  to  the  top,  cork  them,  tie  a  bladder  and  a  lath  over  them 

S?  nTi-r  V,1  dF/r-  Wbn  y°“  ,Jfe  them'boil  yotjr 
'f’-  f  ln  a  little  fait,  lome  fugar,  and  a  piece  of  butter  • 

thenVutThem  fr  ft  throf ‘hemintoa : Geve  to  drain’ 

i  /.1  •  ?  Iht0  a  &uce-pan  with  a  good  piere  0^  burrer  » 

keep  (halting  „  round  all  the  time  till  the  butter  H  melted^ Then 
turn  them  into  a  difh,  and  fend  them  to  table  ’ 

„  Mnother  ik'ay  to  preferve  Green  Peas. 

hER  y°ur  on  a  very  dry  day,  when  they  are  neb 

p  To  heP  Gree»  Gcofeherues  till  Chriftmas. 

them 


MA13£  PLAIN  AND  EASY*  jtf 

them  In  a  kettle  of  water  up  to  the  neck,  let  the  water  boil 
Very  fofdy  till  you  find  the  goofeberries  are  coddled,  take  thenl 
Out,  and  put  in  the  reft  of  the  bottles  till  all  are  done ;  then  have 
ready  fome  rofin  melted  in  a  pipkin,  dip  the  necks  of  the  bottles 
in,  and  that  will  keep  all  air  from  coming  at  the  cork,  keep 
them  in  a  cold  dry  place  where  no  damp  is,  and  they  will  bakt? 
as  red  as  a  cherry.  You  may  keep  them  without  fcalding,  but 
then  the  fkins  will  not  befo  tender,  nor  bake  10  fine. 

To  keep  Red  Goofeberries, 

PICK  them  when  full  Hpe,  to  each  quart  of  goofeberries  put 
a  quarter  of  a  pound  of  Lifbon  fugar,  and  to  each  quarter  of  a 
pound  of  fugar  put  a  quarter  of  a  pint  of  Water,  let  it  boil,  then 
put  in  your  goofeberries,  and  let  them  boil  fofdy  two  or  three 
minutes,  then  pour  them  into  little  ftone-jars;  when  cold  cover 
them  up  and  keep  them  for  ufe;  they  make  fine  pies  with  little 
trouble.  Yon  may  prefs them  through  a  cullender;  to  a  quart 
of  pulp  put  half  a  pound  of  fine  Lifbon  fugar,  keep  ftirring  over 
the  fire  till  both  be  well  mixed  and  boiled,  and  pour  it  into  a 
ilone-jar;  when  cold  cover  it  with  white  paper,  and  it  makes 
very  pretty  tarts  or  puffs. 

To  keep  Walnuts  alt  the  Tear . 

TAKE  a  large  iar,  a  layer  of  fea-fand  at  the  bottom,  then  a 
layer  of  walnuts,  then  fan!  then  the  nuts,  and  fo  on  till  the 
iai  is  full ;  and  be  fure  they  do  not  touch  each  other  in  any  of 
the  layers  When  vou  would  ufe  them,  lay  them  in  warm  wa¬ 
ter' for  an  hour,  fhift  the  water  as  it  cools;  then  rub  them 
dry,  and  they  will  peel  well  and  eat  fweet.  Lemons  will  keep 
thus  covered  better  than  any  other  way. 

Another  Way  to  beep  Lemons, 

TAKE  the  fine  large  fruit  that  are  quite  found  and  good, 
and  take  a  fine  packthread  about  a  quarter  o£a  yard  long,  run  it 
through  the  hard  nib  at  the  end  of  the  lemon;  men  tie  the  firing 
together,  and  hang  it  on  a  little  hook  in  an  airy  dry  place ;  fo 
do  as  many  as  you  pleafe,  but  be  fure  they  do  not  touch  one  an¬ 
other,  nor  any  thing  elfe,  but  hang  as  high  as  yon  Can.  ibus 
you  may  keep  pears,  &c.  only  tying  the  filing  to  the  ftaik. 
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To  hep  White  Bullice,  Pear- Plums,  or  Damfons,  £*.  for  Parts  or 

GATHER  them  when  full  grown,  and  juft  as  they  begin  to 
tutn.  Pic*  ail  the  largeft  out,  fave  about  two  thirds  of  the 
fruit,  the  other  third  put  as  much  water  to  as  you  think  will 
coyer  the  reft  Let  them  boii,  and  fldm  them ,  when  the  fruit  w 
boded  very  foft ;  then  ftrain  it  through  a  coarfe  hair-fieve ;  and 
to  every  quart  of  this  liquor  put  a  pound  and  a  halfoffugar,  boil 
it,  and  fkim  it  very  well;  then  throw  in  your  fruit,  juft  give 
diem  a  fcald  ;  take  them  off  the  fire,  and  when  cold  put  them 
into  bottles  with  wide  mouths,  pour  your  fyrup  over  them,  lay 
a  pieoe  of  white  paper  over  them,  and  cover  them  with  oil.  Be 
Tuie  to  take  the  oil  well  off  when  you  ufe  them,  and  do  not  put 
em  111 1  larger  bottles  than  you  think  you  (hall  make  ufe  of  at 
a  time,  becaufe  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  Vinegar. 

TO  every  gallon  of  water  put  a  pound  of  coarfe  Lilbon  fugar, 
et  it  boil,  and  keep  fkimming  it  as  long  as  them  fcum  rife; 
tr,en  pour  it  into  tubs,  and  when  it  is  as  cold  as  beer  to  work, 
toaft  a  good  toaft,  and  rub  it  over  with  yeaft.  Let  it  work 
twenty-four  hours  ;  then  have  ready  a  veffel  iron-hoiped,  and 
well  painted,  fixed  in  a  place  where  the  fun  has  full  power,  and 
no“°  have  any°ccafion  to  move  it.  When  you  draw 

1ft  m,fenM  ly°U-  Va  \  ky  3  die  on  the  bun8  kcep  the 
duft  out.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in  June  or 

JAy.  Draw  it  off  into  little  ftone  bottles  the  latter  end  of  Tune 

or  beginning  of  July,  let  it  Hand  till  you  want  to  ufe  it,  and 

voufindT- foUf  m°fe!  bu,twhen  y°u  S°  t0  draw  it  off,and 
you  find  it  is  not  four  enough,  let  it  Hand  a  month  longer  before 

Il°L  T  V  i  P°r  pickles  to  go  abroad  ufe  thfs  vinegar 

to  o  n y°U  WiU  be  obI'ged>  when  y°u  Pickle, 

four  Ifth  rr  ‘  C-°  d  fl'nnS;Watcr  t0  if>  and  then  it  will  be  full 
lour  with  this  vinegar..  You  need  not  boil  unlefs  you  pleafe 

w*lf  an|  ^°rt  0t  Prcj^les,  it  will  keep  them  quite  good,  it 
1  ',-k5  P  vJa'nuts  very  *lne  w'Aout  boiling,  even  to  go  to  the 
"  n’b"  ‘he”  .do  "ot  Put  water  to  it-  For  green  pickles,  you 
may poui  it  Raining  hot  on  two  or  three  times.  All  other  for't  of 
pickles  you  need  not  boil  it.  Mufhrooms  only  wall,  them  dean 
dry  them, put  them  into  little  bottles,  with  a  nutmeg  juft  Raided 

of  V,‘3r’  1  fl  fin  (whi‘ftit,is  h°t)  very  thin,  and  a  few  blades 
‘  “ce  ;  tben  fil1  UP  the  bottle  with  the  cold  vinegar  and 

3  fpring- 
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fp ring-water,  pour  the  mutton  fat  tried  over  it,  and  tie  a  blad¬ 
der  and  leather  over  the  top.  Thefe  mufhrooms  will  not  be  fo 
white,  but  as  finely  tailed  as  if  they  were  juft  gathered  ;  and  a 
fpoonful  of  this  pickle  will  give  fauce  a  very  fine  flavour. 

White  walnuts,  fuckers,  and  onions,  and  all  white  pickles, 
do  in  the  fame  manner,  after  they  are  ready  for  the  pickle. 

To  fry  Smelts : 

LAY  your  fmelts  in  a  marinade  of  vinegar,  fait,  pepper,  and 
bay-leaves,  and  cloves  for  a  few  hours  ;  then  dry  them  in  a 
napkin,  drudge  them  well  with  flour,  and  have  ready  fome  but¬ 
ter  hot  in  a  {lew-pan.  Fry  them  quick,  lay  them  in  your  di(h, 
and  garnifh  with  fried  parfley. 

To  roajl  a  Found  of  Butter. 

LAY  it  in  fait  and  water  two  or  three  hours,  then  fpit  it, 
and  rub  it  all  over  with  crumbs  oi  bread,  with  a  little  grated 
nutmeg,  lay  it  to  the  fire,  and  as  it  roafts,  bafte  it  with  the  yolks- 
of  two  eggs,  and  then  with  crumbs  of  bread  all  the  time  it  is  a 
roafting  ,  but  have  ready  a  pint  of  oyfters  ftewed  in  their  own 
liquor,  and  lay  in  the  difh  under  the  butter  \  when  the  bread 
has  foaked  up  all  the  butter,  brown  the  outfide,  and  lay  it  on 
your  oyfters.  Your  fire  muft  be  very  flow. 

To  raife  a  Sallad  In  Tivo  Hours  at  the  Fire. 

TAKE  frefh  horfe-dung  hot,  lay  it  in  a  tub  near  the  fire, 
then  fprinkle  fome  muftard-feeds  thick  on  it,  lay  a  thin  layer  of 
horfe-dung  over  it,  cover  it  clofe  and  keep  it  by  the  fire,  and 
it  will  rife  high  enough  to  cut  in  two  hours. 
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distilling. 

To  dijlil  Walnut-Water . 

TAKE  a  peck  of  fine  green  walnuts,  bruife  them  well  in  a 
large  mortar,  put  them  in  a  pan,  with  a  handful  of  baum 

bruifed,  put  two  quarts  of  good  French  brandy  to  them,  cover 

them 
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«?iem  clofe,  and  let  them  He  three  days;  the  nest  day  diftif 

them  m  a  cold  fill  ;  from  tins  quantity  draw  three  quarts/whicb 
you  may  do  in  a  day.  * 

How  to  ufe  this  Ordinary  Still. 

YOU  muft  lay  the  plate,  then  wood-allies  thick  at  the  bot¬ 
tom,  taen  the  iron-pan,  which  you  are  to  fill  with  your  walnuts 
and  hq.aor  ;  then  put  on  the  head  of  the  ftili,  make  a  pretty 
k,fk  fire  till  the  hill  begins  to  drop,  then  ilacken  it  fo  as  juft  to 
have  enough  to  keep  the  ftili  at  work,  mind  all  the  time  to  keep 

a  Wf  yh  ,al!  ovc[rthe  ^d  of  the  ftili  all  the  time  it  is  it 
|ork,  and  always  obferve  not  to  let  the  ftili  work  longer  than 
the  hquor  is  good,  and  take  great  care  you  do  not  burn  the  ftili 
and  thus  you  may  dtftil  what  you  pleafe.  If  you  draw  the  ftili 
too  far  st  wnl  bum,  and  give  your  liquor  a  bad  tafte. 

To  male  Treacle- Water. 

TAKE  the  juice  of  green  walnuts  four  pounds,  of  rue,  car- 
duus,  marygold,  and  baum,  of  each  three  pounds,  roots  of 
buttcr-bui  had  a  pound,  roots  of  burdock  one  pound,  angelica 
and  mafterwort,  of  each  half  a  pound,  leaves  of  fcordium  fix 
handtuls,  Venice  treacle  and  mithridate  of  each  half  a  pound 

“  w,n=  two  pounds,  white  wine  vinegar  fix  pounds! 

juice  of  lemon  fix  pounds ;  and  diftil  this  in  an  alembic.  ’ 

To  male  Black  Cherry-Water • 

TAKE  fix  pounds  of  black  cherries,  and  bruife  them  fmail  • 
‘■*m  them  the  tops  of  rofemary,  fweet-marjoram,  fpear! 

Ak7ZSW  m !  ma7g0ld  flowers’  Qf  each  a  handful, 

each  half  an  r0  °T%  uu.fe-leeds  and  fweet-fennel  feeds,  of 

thei  and  rim  N.Ce  m  ;  CUt,the  herbs  fmall,  mix  all  toge- 
Wer,  an#  amil  them  oft  in  a  cold  fiilh  ® 

r  T°  male  Hijler leal- Water. 

ALE  betony,  roots  of  lavage,  feeds  of  wild  Darfnsm  nf 

Tr°  °UrS>  r°°tS  °f  fin§Ie-Piony  ounces,  of  mfiletoe 
of  the  oak  three  ounces,  myrrh  a  quarter  of  an  ounce  caftor 

half  an  ounce,  beat  all  thefe  together  and  add  to  them  ’a  niS 

of  a  pound  of  dried  millepedes :  pour  on  thefe  three  quarts 

j,n  a  dofcwefill'e-’  f"dd  tW°  1UartS  °f  bran7 ;  Iet  ‘h.emftand 
1  vt, ,  f  A lg  lays’  then  diftil  !t  in  a  c°hl  ftili  palled 

roat  Wc  Mix  7,°  n»nfrP>n«  of  water,  and  fweeten  it  to 
}  £,1‘kC-  aH  together,  and  bottle  it  up. 

To 
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To  dijill  Red-Rofe  Buds, 

WET  your  rofes  in  fair  water ;  four  gallons  of.  rofes  will, 
take  near  two  gallons  of  water,  then  Bill  them  in  a  cold  Bill  ; 
take  the  fame  Billed  water,  and  put  into  it  as  many  frefk 
rofes  as  it  will  wet,  then  Bill  them  again. 

Mint,  haum,  parfley,  and  penny-royal  water,  diBil  the  fame 
way. 

To  make  Plague- Water, 


Roots. 

Flowers. 

Seeds. 

Angelica, 

'Wormwood, 

Hart’s -tongue. 

Dragon, 

Succory, 

Horehound, 

May  wort, 

Hyfop, 

Fennel, 

Mint, 

Agrimony, 

Mel  i  lot, 

Rue, 

Fennel, 

St.  John- wort, 

Carduus, 

Cowflips, 

Cornfrey, 

Origany, 

Poppies, 

Feverfew, 

W  i nter-favou  ry,  Pi  an  ta i  n , 

Red  rofe-leaves, 

Broad  thyme, 

Setfoyl, 

Wood-forrel, 

Rofemary, 

Vocvain, 

Pellitory  of  the  wall. 

Pimpernel!, 

Maidenhair, 

Heart’s-eafe, 

Sage, 

Motherwort, 

Centaury, 

Fumatory, 

'Cowage, 

Sea-drink,  a  good  bandful  of 

Coltsfoot, 

Golden-rod, 

each  of  the  aforefaid  things* 

Scabeous, 

Gromwell, 

Gentian-root, 

Borrage, 

Dill. 

Dock-root, 

Saxafrage, 

- 

Butterbur-root, 

Betony, 

\ 

Piony-root, 

Liverwort, 

Bay-berries, 

Germander. 

Juniper-berries,  of  each  of 
thefe  a  pound. 

One  ounce  of  nutmegs,  one  ounce  of  cloves,  and  half  an  ounce 
of  mace  ;  pick  the  herbs  and  flowers,  and  fhred  them  a  little. 
Cut  the  roots,  bruife  the  berries,  and  pound  the  fpices  fine ;  take 
a  peek  of  green  walnuts,  and  chop  them  fmall ;  mix  all  thefe  to¬ 
gether,  and  lay  them  to  Beep  in  fack  lees,  or  any  white-wine 
lees,  if  notin  good  fpirits;  but  wine  lees  are  beB.  Let  them 
lie  a  week  or  better ;  be  fure  to  Bir  them  once  a  day  with  a 
ftick,  and  keep  them  clofe  covered,  then  Bill  them  in  an  alem¬ 
bic  with  a  flow  fire,  and  take  care  your  Bill  does  not  burn* 
The  firB,  fecond,  and  third  running  is  good,  and  fomeof  the 
fourth*  Let  them  Band  till  cold,  then  put  them  together. 

4  To 
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To  make  Surfeit-Water . 

YOU  mud  take  fcurvy-grafs,  brook-lime,  water-creffes,  Ro¬ 
man  wormwood,  rue,  mint,  baum,  fage,  clivers,  of  each  one 
bandful ;  green  merery  two  handfuls ;  poppies,  if  frefh  half  a 
peck,  if  dry  a  quarter  of  a  peck  ?  cochineal,  fix  pennyworth, 
faffron,[fix  pennyworth  5  anile-feeds,  carraway-feeds,  coriander- 
feeds,  cardamom-feeds,  of  each  an  ounce,  liquorice  two  ounces 
fcraped,  figs  fplit  a  pound,  raifins  of  the  fun  floned  a  pound. 
Juniper- berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace 
an  ounce  bruifed,  fweet  fennel-feeds  an  ounce  bruifed,  a  few 
flowers  of  rofemary,  marygold  and  fage-flowers  :  put  all  thefe 
into  a  large  ftone-jar,  and  put  to  them  three  gallons  of  French 
brandy  j  cover  it  clofe,  and  let  it  ftand  near  the  fire  for  three 
weeks.  Stir  it  three  times  a  week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  drain  it  off ;  bottle  your  liquor,  and  pour  on 
the  ingredients  a  gallBn  more  of  French  brandy.  Let  it  Hand 
a  week,  flirring  it  once  a  day,  then  diftil  it  in  a  cold  ftill,  and 
this  will  make  a  fine  white  forfeit- water. 

You  may  make  this  water  at  any  time  of  the  year,  if  you 
live  at  London,  becaufe  the  ingredients  are  always  to  be  had 
either  green  or  dry  j  but  it  is  the  beff  made  in  fuipmer. 

To  make  Milk- Water. 

TAKE  two  good  handfuls  of  wormwood,  as  much  cardans, 
as  much  rue,  four  handfuls  of  mint,  as  much  baurn^  half  as 
much  angelica ;  cut  thefe  a  little,  put  them  jnto  a  cold  ftill,  and 
put  to  them  three  quarts  of  milk.  Let  your  fire  be  quick  till 
your  ftill  drops,  and  then  flacken  your  fire.  \ou  may  draw 
off  two  quarts.  The  firft  qua* t  will  keep  all  the  year. 

How  to  diftil  vipegar  you  have  in  the  chapter  of  Pickles. 
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CHAP.  XXL 

HOW  TO  MARKET. 

And  the  Seafons  of  the  Year  for  Butchers  Meat,  Poultry, 
Fifh,  Herbs,  Roots,  &c.  and  Fruit. 

Pieces  in  a  Bullock. 

HpHE  head,  tongue,  palate;  the  entrails  are  the  fweetbreads, 
kidneys,  fkirts,  and  tripe;  there  is  the  double,  the  roll,  and 
the  reed-tripe. 

The  Fore-  Qiiar ter. 

FIRST  is  the  haunch ;  which  includes  the  clod,  marrow-bone, 
fhin,  and  the  flicking-piece,  that  is  the  neck-end.  The  next  is 
the  leg  of  mutton-piece,  which  has  part  of  the  blade-bone;  thest 
the  chuck,  the  brilket,  the  fore  ribs,  and  middle  rib,  which  is 
called  the  chuck-rib. 

The  Hind- Quarter. 

FIRST  firloin  and  rump,  the  thin  and  thick* flank,  the  veiny* 
piece,  then  the  ifch-bone,  or  chuck-bone,  buttock,  and  leg. 

In  a  Sheep . 

THE  bead  and  pluck ;  which  includes  the  liver,  lights, 
heart,  fweetbreads,  and  melt. 

The  Fore- Quarter. 

The  neck,  breaft,  and  fhoulder. 

The  Hind-Quarter. 

THE  leg  and  loin.  The  two  loins  together  is  called  a 
chine  of  mutton,  which  is  a  fine  joint  when  it  is  the  little  fat 
mutton. 

In  a  Calf. 

THE  head  and  inwards  are  the  pluck;  which  contains  the 
heart,  liver,  lights,  nut,  and  melt,  and  what  they  call  the 
fkirts,  (which  eat  finely  broiled),  the  throat- fweetbread,  and 
the  wind-pipe-fweetbread,  which  is  the  fineft. 

The  fore-quai$er  is  the  {boulder,  neck,  and  breaft. 


The 
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The  hind-quarter  is  the  leg,  which  contains  the  ki 
and  iillet5  then  the  loin. 

In  a  Houfe-Latnb. 

Thii  head  and  pluck,  that  is  the  liver,  lights,  heart,  nut, 
and  melt.  Then  there  is  the  fry,  which  is  the  fweetbreads, 
lamb-itones,  and  iiofts,  with  fome  of  the  liver. 

The  fore-quarter  is  the  fiioulder,  neck,  and  bread:  together. 

J  he  hind-quarter  is  the  leg  and  loin.  This  is  in  high  feafon 
at  Chriltmas,  but  Jafts  all  the  year. 

Grafs-lamb  comes  in  in  April  or  May,  according  to  the  fea- 
ion  of  the  year,  and  holds  good  till  the  middle  of  Augufl. 

V  ■  '  ’ .  ■  ■  :  •  ;  ■  ■  ']  -  ?■’  ■ 

In  a  Hog . 

THE  head  and  inwards ;  and  that  is  the  haflet,  which  is 
the  liver  and  crow,  kidney  and  fkirts.  It  is  mixed  with  a  great 
deal  of  fage  and  fweet  herbs,  pepper,  fait,  and  fpice,  fo  rolled 
in  the  caul  and  roafted  :  then  there  are  the  chitterlins  and  the 
guts,  which  are  cleaned  for  faufages. 

The  fore-quarter  is  the  fore-loin  and  fpring;  if  a  large  hog, 
you  may  cut  a  fpare-rib  off.  *  ’  "  6 

The  hind-quarter  only  leg  and  loin®  ’ 

A  Bacon  Hog . 

.  is  cut  different,  becaufe  of  making  hams,  bacon,  and 
pickled  pork.  Here  you  have  fine  fpare-ribs,  chines,  and  gnf- 
kms,  and  fat  for  hog’s-lard.  The  liver  and  crow  is  much  ad- 

mired  fned  with  bacon  ;  the  feet  and  ears  are  both  equally 
good  foufed.  ^  J 

Pork  comes  in  feafon  at  Bartholomew-tide,  and  holds  Pood 
till  Lady-day.  6 


How-  to  chufe  BUTCHERS  ME  A  T. 

To  chufe  Lamb . 

IN  a  fore-quarter  of  Iamb  mind  the  neck- vein  ;  if  it  be  an 
jzure  blue  it  is  new  and  good,  but  if  greenilli  or  yellowifti,  it 
is  near  tainting,  if  not  tainted  already.  In  the  hinder-quarter, 
Imell  under  the  kidney,  and  try  the  knuckle;  if  you  meet  with, 
a  faint  fcent,  and  the  knuckle  be  limber,  it  is  fiale  killed.  For 
a  Iambs  bead,  mind  the  eyes ;  if  they  be  funk  or  wrinkled,  it 
is  ipal.e  ;  if  piump  and  lively,  it  is  new  and  fweet 

V fa!? 
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/  V  teal 

IF  the  bfoody  vein  in  the  (boulder  looks  blue;  or  a  bright  red* 
It  is  new  killed  ;  but  if  blackifh,  greenifh,  or  yellowilh,  it  le 
Sabby  and  dale,  if  wrapped  in  wet  cloths,  fniell  whether  it  be 
tnufty  or  not-  I  he  loin  firft  taints  under  the  kidney,  and  the 
flefh,  if  dale  killed,  will  be  foft  and  flimy. 

The  Bread  and  neck  taints  firft  at  the  upper-end,  and  you 
will  perceive  fome  dufky,  yellowifh,  or  greenifh  appearance  5 
the  fweetbread  on  the  bread  will  be  clammy,  otherwife  it  is 
frefh  and  good.  The  leg  is  known  to  be  new  by  the  diffnefe 
of  the  joint ;  if  limber  and  the  ilefh  feems  clammy,  and  has 
green  or  yellowifh  fpecks,  it  is  dale.  The  head  is  known  as 
the  lamb’s  The  flefli  of  a  bull-calf  is  more  red  and  firm 
than  that  of  a  cow-calf,  and  the  fat  more  hard  and  curdled. 

1‘futfon. 

IF  the  muttbn  be  young,  the  flefh  will  pinch  tender  ;  if  old* 
It  will  wrinkle  and  remain  fo  ;  if  young,  the  fat  will  eafily  part 
from  the  lean;  ifbld,  it  will  dick  by  dringsand  fltins;  if  ram- 
matron,  the  fat  feels  fpungy,  the  flefh  clofe-grained  and  tough, 
n  r  t  fin g  again,  when  dented  with  your  finger  ;  if  ewe-mutton* 
tlie  flefh  is  paler  than  wether-mutton,  a  clofer  grain,  and 
-eafily  parting.  If  there  be  a  rot,  the  flefh  will  be  palifh,  and  the 
fat  a  faint  whitifh,  inclining  to  yellow,  and  the  flefh  will  be  loots 
at  the  bone.  If  you  fquee^e  it  hard,'  fome  drops  of  water  will 
ftaiid  up  like  fweat ;  as  to  the  newnefs  and  dalenefs,  the  fame 
Is  to  be  obferved  as  by  lamb. 

Beef. \ 

IF  it  be  right  ox-beef,  it  will  have  an  open  grain;  if  young, 
a  tender  and  oily  fmoothnefs  ;  if  rough  and  fpungy,  it  is  old, 
m  inclining  to  be  fo,  except  neck,  brifket,  and  fuel!  parts  as  are 
very  fibrous,  which  in  young  meat  will  be  more  rough  than  in 
other  parts.  A  carnation  pleafant  colour  betokens  good /pend¬ 
ing  meat*  the  diet  a  curious  white;  yellowifh  is  not  fo  good. 

Cow-beef  is  lefs  bound  and  clofer  grained  than  the  ox,  ,the 
fat  whiter,  but  the  lean  fomewhat  paler  ;  if  young,  the  dent 
you  make  with  your  finger  will  rile  again  in  a  little  time. 

Bull-beef  is  of  a  clofe  grain,  deep  dufky  red,  tough  in 
pinching*  the  fat,  fkinny,  hard,  and  has  a  rammifh  rank 
:  fmell  ;  and  for  newnefs  and  ftalenefs,  this  flefh  bought  freih 
Las  |mt  few  figns,  the  more  material  is  its  clamminefs,  and 
-  ‘  .  Y  the 
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the  reft  your  fmell  will  inform  you.  If  it  be  bruifed,  thefe 
places  will  look  more  dulky  or  blackifh  than  the  reft. 

Pork  i 

IF  it  be  young,  the  lean  will  break  in  pinching  between 
your  fingers,  and  if  you  nip  the  fkin  with  your  nails,  it  will 
make  a  dent ;  alfo  if  the  fat  be  foft  and  pulpy,  in  a  manner 
like  lard  ;  if  the  lean  be  tough,  and  the  fat  flabby  and  fpungy, 
feeling  rough,  it  is  old  ;  efpecially  if  the  rind  be  ftubborrn 
and  you  cannot  nip  it  with  your  nails. 

If  of  a  boar,  though  young,  or  of  a  hog  gelded  at  full 
growth,  the  flefh  will  be  hard,  tough,  reddifh,  and  rammifh 
of  imell ;  the  fat  fkinny  and  hard  ;  the  fkin  very  thick  and 
tough,  and  pinched  up  will  immediately  fall  again. 

As  for  old  and  new  killed,  try  the  legs,  hands,  and  fprlngs, 
by  putting  your  finger  under  the  bone  that  comes  out ;  for  if  it 
be  tainted,  you  will  there  find  it  by  fmelling  your  finger  ;  be- 
fides  the  fkin  will  be  fweaty  and  clammy  when  ftale,  but  cool 
and  fmooth  when  new. 

If  you  find  little  kernels  in  the  fat  of  the  pork,  like  hail- 
fhot,  if  many,  it  is  meafly,  and  dangerous  to  be  eaten. 

How  to  chufe  Brawny  Ventfony  JVeJlphalia  Hamsy  &c* 

BRAWN  is  known  to  be  old  or  young  by  the  extraordinay 
or  moderate  thicknefs  of  the  rind;  the  thick  is  old,  the  mode» 
rate  is  young.  If  the  rind  and  fat  be  very  tender,  it  is  not  boar- 
brawn,  but  barrow  or  fow.  .  A 

V enifon . 

the  haunches  or  {boulders  under  the  bones  that  come 
out,  with  your  finger  or  knife,  and  as  thefcent  is  fweet  or  rank, 
it  is  new  or  ftale;  and  the  like  of  the  fides  in  the  moll  flefhy 
parts,  if  tainted  they  will  look  greenifh  in  fome  places,  or  more 
t  an  ordinary  black.  Look  on  the  hoofs,  and  if  the  clefts  are 

very  wide  and  rough,  it  is  old  ;  if  clofe  and  fmooth,  it  is 
young. 

He  Seafon  for  Vent  fan, 

.  ,7™,  bl,ck-ven!f°n  begins  in  May,  and  is  in  high  feafon  till 
All-Hallows-day ;  the  doe  is  in  feafon  from  Michaelmas  to 
the  enu  of  December,  or  fometimes  to  the  end  of  January. 

IVeJlphaU a  ; 


I 
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Wejiphalia  Hams ,  and  EngYiJh  Bacon . 

PUT  a  knife  under  the  bone  that  {ticks  out  of  the  ham,  and 
if  it  comes  out  in  a  manner  clean,  and  has  a  curious  flavour,  it  is 
fweet  and  good;  if  much  fmeared  and  dulled,  it  is  tainted  or  rufcy. 

Etiglifn  gammons  are  tried  the  fame  way;  and  for  other  parts 
try  the  fat;  if  it  be  white,  oily  in  feeling,  does  not  break  or 
crumble,  good  ;  but  if  the  contrary;  and  the  lean  has  fotne 
little  ftreaks  of  yellow,  it  is  rufty  or  will  foon  be  fo. 

‘To  chufe  Balter ,  Chee[ey  and  Eggs. 

WHEN  you  buy  butter,  truft  not  to  that  which  will  be 
given  you  to  taffe,  but  try  in  the  middle,  and  if  your  fmell 
and  tafte  be  good,  you  cannot  be  deceived, 

Cheefe  is  to  be  chofen  by  its  mold  and  ftnaoth  coat;  if  old 
cheefe  be  rough-coated,  rugged,  or  dry  at  top,  beware  of  little 
•worms  or  mites.  If  it  be  over-full  of  holes,  moift  or  fpungy, 
is  fubjedf  to  maggots.  If  any  fait  or  perifhed  place  appear  on 
the  outfide,  try  how  deep  it  goes,  for  the  greater  part  may  be 
hid  within* 

Eggs,  hold  the  great  end  to  your  tongue  ;  if  it  feels  warm, 
be  lure  it  is  new ;  if  cold,  it  is  bad,  and  fo  in  proportion  to  the 
heat  and  cold,  fo  is  the  goodnefs  of  the  egg.  Another  way  to 
know  a  good  egg.  is  to  put  the  egg  into  a  pan  of  cold  water,  the 
freflier  the  egg  the  fooner  it  will  fall  to  the  bottom  ;  if  rotten, 
it  will  fwim  at  the  top,  1 'his  is  aifo  a  fiire  way  not  to  be  de- 
ceived.  As  to  the  keeping  of  them,  pitch  them  all  with  the 
fmall  end  downwards  in  fine  wood-aChes,  turning  them  once 
a.  week  end-ways,  and  they  will  keep  fome  months. 

Poultry  in  Seafon. 

JANUARY.  Hen-turkeys*  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wilddowl,  tamc-rabbits, 
and  tame-pigeons. 

February.  Turkeys,  and  pullets  with  eggs,  capons,  fowls, 
fmall  chickens,  hares,  all  forts  of  wild-fowl,  (which  in  this 
month  begin  to  decline),  tame  and  wild-pigeons,  tame-rabbits, 
green-geefe,  young  ducklings,  and  turkey-poults, 

March.  This  month  the  fame  as  the  preceding  month ;  and 
In  this  month  wild-fowl  goes  quite  out. 

April.  Pullets,  fpring  fowls*  chickeps,  pigeons,  young  wild- 
rabbits,  leverets,  young  geefe,  ducklings,  and  turkey-poults. 

May,  and  june.  The  fame, 

Y  2  July. 
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July.  The  fame;  with  young  partridges,  pheafaflts,  and 
wild-ducks,  called  flappers  or  moulters. 

Auguft.  The  fame. 

September,  O&ober,  November,  and  December.  In  thefe 
months  all  forts  of  fowl,  both  wild  and  tame,  are  in  feafon ;  and 
in  the  three  la  ft,  is  the  full  feafon  for  all  manner  ofwild-fowL 

How  to  chufe  POULTR  Y. 

To  know  whether  a  Capon  is  a  true  one9  young  or  old ,  new  or  Jlalg. 

IF  he  be  young  his  fpurs  are  fhort,  and  his  legs  fmooth  ;  if 
a  true  capon,  a  fat  vein  on  the  fide  of  his  breafl,  the  comb 
pale,  and  a  truck  belly  and  rump ;  if  new,  he.  will  have  si 
clofe  hard  vent ;  if  ftale,  a  loofe  open  vent. 

A  Cock  or  Hen  Turkey ,  Turkey-Poults. 

IF  the  cock  be  young,  his  legs  will  be  black  and  fmooth,  and 
his  fpurs  fhort;  if  dale,  his  eyes  will  be  funk  in  his  head,  and 
the  feet  dry;  if  new,  the  eyes  lively  and  feet  limber.  Obferve 
the  like  by  the  hen,  and  moreover  if  fhe  be  with  egg,  foe  will 
have  a  foft  open  vent ;  if  not  a  hard  ciofe  vent.  Turkey-nooks 
are  known  the  fame  way,  and  their  age  cannot  deceive  you. 


A  Cocki  Hen ,  &c.. 

IF  young,  his  fpurs  are  fhort  and  dubbed,  but  take  narti- 
euiar  notice  they  are  not  pared  nor  fcraped  :  if  old,  he  will 
have  an  open  vent  ;  but  if  new,  a  ciofe  hard  vent :  and  fo  of 

a  nen,  for  newnefs  or  ftalenefs  ;  if  old,  her  legs  and  comb  are 
rough  ;  if  young  fmooth. 

A  Tame  Goofe  3  IP  i  Id  Goofe ,  end  Bran  Goofe . 

IF  the  bn!  be  yellowifo,  and  foe  has  f$it  few  hairs,  foe  is 
young;  but  if  full  of  hairs,  and  the  bill  and  foot  red,  flie  is 
cld;  i.  new,  limber-footed  :  if  flale,  dry  footed.  Ana  fo  of 
a  wiid-gooie,  and  bran  goofe. 

Wild  and  Tame  Ducks. 

THE  duck,  when  fat,  is  hard  and  thick  on  the  belly,  but  it 

Atrim  I'H deTl  -f  new  limber-footed;  if  dale,  dry  footed. 
At,  ue  \uld-duck  has  a  reddtih  foot,  fmaller  than  the  tame  one. 

GooAwetU ,  Mark ,  Knots,  Ruffs,  Gull,  Dotterels,  and  Wheat-Ears. 

f  thfe  bs  olfi>.  Iheir  legs  will  he  rough ;  if  young,  fmooth  • 

• f  ’  *fat  rumP I  11  new,  limber-footed ;  if  ftale,  dry-footed, 
e*  :  %  Pheafants 
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Pheafant ,  CM  Hen. 

THE  cock  when  young,  has  dubbed  fpiirs :  when  old,  (harp 
fmail  fpurs;  if  new,  a  fat  vent;  and  if  ftale,  an  open  flabby 
one.  The  hen,  if  young,  has  fmooth  legs,  and  her  flefli  of  a 
curious  grain ;  if  with  egg,  fhe  will  have  a  foft  open  vent,  and 
if  not,  a  ciofe  one.  For  newnefs  or  ftalenefs,  as  the  ccJCk. 

Heath  and  Pheafant-Poults. 

IF  new,  they  will  be  ftifF  and  white  in  the  vent,  and  the  feet 
limber;  if  fat,  they  will  have  a  hard  vent;  if  dale,  dry-footed 
and  limber  ;  and  if  touched,  they  will  peel. 

Heath- Cock  and  Hen . 

IF  young,  they  have  fmooth  legs  and  bills;  and  if  old,  rough. 
For  the  reft,  they  are  known  as  the  foregoing. 

Partridge ,  Cock  and  Hen. 

THE  bill  white,  and  the  legs  bluifh,  fliew  age ;  for  if  young, 
the  bill  is  black  and  legs  yellowifh ;  if  new,  a  faft  vent;  if  ftale, 
a  green  and  open  one.  If  their  crops  be  full,  and  they  have  fed 
on  green  wheat,  -  they  may  taint  there  ;  and  for  this  fmell  in 
their  mouth. 

Woodcock  and  Snipe .■ 

THE  woodcock,  if  fat,  is  thick  and  hard;  if  new,  limber¬ 
footed;  when  ftale,  dry-focfted;  or  if  their  nofes  are  fnoity,  and 
their  throats  muddy  and  moorifh,  they  are  naught.  A  fnipe, 
if  fat,  has  a  fat  vein  in  the  fide  under  the  wing,  and  in  The 
vent  feels  thick ;  for  the  reft,  like  the  woodcock. 

Doves  and  Pigeons. 

TO  know  the  turtle-dove,  look  for  a  bluifh  ring  round  his 
nock,  and  the  reft  moftly  white ;  the  flock-dove  is  bigger; 
and  the  ring-dove  is  lefs  than  the  ftock-dove.  The  dove-houfe 
pigeons,  When  old,  are  red-legged  ;  if  new  and  fat,  they  will 
feel  full  and  fat  in  the  vent,  and  are  limber-footed ;  but  if 
ftale,  a  flabby  and  green  vent. 

And  fo  green  or  grey-plover,  fieldfare*  blackbird,  thrufh, 
larks,  &c, 


v  3 
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Of  Hare ,  Leveret ,  or  Rabbit , 

HARE  will  be  whitifti  and  ftifF,  i:  f  new  and  clean  killed  ;  if 
Hale,  the  flefh  blackifh  in  mod  parts  and  the  body  limber,  if  the 
cleft  in  her  lips  fpread  very  much,  and  her  claws  wide  and  rag¬ 
ged,  fhe  is  old,  and  the  contrary  young;  if  the  hare  be  young, 
the  ears  will  tear  like  a  piece  of  brown-paper  ;  if  old,  dry  and 
tough.  To  know  a  true  leveret,  feel  on  the  fore-leg  near  the 
foot,  and  if  there  be  a  fmall  bone  or  knob  it  is  right,  if  not,  it 
is  a  hare  :  for  the  reft  obferveas  in  a  hare.  A  rabbit,  if ftale, 
will  be  limber  and  flimy;  if  new,  white  and  ftifF ;  if  old,  her 
claws  are  very  long  and  rough,  the  wool  mottled  with  grey 
hairs  ;  if  young,  the  claws  and  wool  fmooth.  ‘ 

FISH  in  SEASON. 

Candlemas  Quarter, 

LOB  Si  ERS,  crabs,  craw-fifh,  river  craw-fifh,  guard- fifh, 
xnackrel,  bream,  barbel,  roach,  {had  or  alloc,  lamprey  or  lam- 
per-eels,  dace,  bleak,  prawns,  and  horfe-mackrel 

I  he  eels  that  are  taken  in  running  water,  are  better  than 
pond  eels;  of  thefe  the'  filver  ones  are  mo  ft  efteemed. 

Midfummtr  Quarter . 

TURBOTS  and  trouts,  loals,  grigs5and  fhafflings  and  glout* 
tenes,  falmon,  dolphin,  flying-fifh,  fheep-head,  tollis,  both  land 
and  fea,  fturgeon,  ieale,  chubb,  lobfters,  and  crabs. 

Sturgeon  isafifh  commonly  found  in  the  northern  feas;  but 
nowand  then  \ye  find  them  in  our  great  rivers,  the  Thames,  the 
Severn,  and  the  Tyne.  This  fifli  is  of  a  very  large Fize,  and  will 
fometimes  meafure  eighteen  feet  in  length.  They  are  much 
efteemed  when  frefh,  cut  in  pieces,  roafted,  baked,  or  pickled 
for  cold  treats.  I  he  cavier  is  efteemed  a  dainty,  which  is  the 

jpawn  of  this  lifti.  I  he  latter  end  of  this  quarter  come  fmelts* 

/  *  • 

Michaelmas  Quarter, 

COD  and  haddock,  coal-fifh  white  and  pouting  hake,  ]yngs 
Uifke  and  muilet,  red  and  grey,  weaver,  gurnet,  rocket,  her¬ 
rings,  fprats,  foals,  and  flounders,  plaife,  dabs  and  fmeare  dabs* 
eels,  chars,  fcate,  thornback  and  homlyn,  kinfon,  oyfters  and 
fcollops,  falmon, fea-pearch  and  carp, pike,  tench,  and  fea*tencb. 

Scate-maides  are  blackj  and  thornback-maides  white.  Gray 
©afs  comes  with  the  mullet.  ’  ' 

In 
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In  fcbis  quarter  are  fine  fmelts,  and  hoki  till  after  Chriftmas, 

There  are  two  forts  of  mullets,  the  fea- mullet  and  river- 
mullet  5  both  equally  good. 

Chrijlmas  Quarter* 

DOREY,  brile,  gudgeons,  gollin,  fmelts,  crouch,  perch, 
anchovy  and  loach,  fcollop  and  wilks,  periwinkles,  cockles, 
mufiels,  geare,  bearbet  and  hollebet. 

How  to  chufe  FISH. 

To  chub  Salmon ,  Pike ,  Trout ,  Carp ,  Tench ,  Gr ailing ,  Barbel, 
Chub ,  jfs*4  Whiting ,  Shad,  &c. 

ALL  thefe  are  known  to  be  new  or  Hale  by  the  colour  of 
their  gills,  their  eafinefs  or  hardnefs  to  open,  the  hanging  or 
keeping  up  their  fins,  the  Handing  out  dt  finking  of  their  eyes, 
&c.  and  by  fmelling  their  gills. 

Turbot. 

HE  is  chofen  by  his  thicknefs  and  plumpnefs;  and  if  his 
belly  be  of  a  cream  colour,  he  muff  ipend  well ;  but  if  thin, 
and  his  belly  of  a  bluiili  white,  he  will  eat  very  loofe. 

Cod  and  Codling . 

CHUSE  him  by  his  thicknefs  towards  his  head,  and  the 
whitenefs  of  his  flefh  when  it  is  cut :  and  fo  of  a  codling. 

lyng. 

FOR  dried  lyng,  chufe  that  which  is  thickefi  in  the  poll, 
and  the  flefh  of  the  brighteft  yellow. 


Scale  and  Thornback. 

THESE  are  chofen  by  their  thicknefs,  and  the  fhe*fcate  is 
the  fweeteft,  efpecially  if  large. 

Soak . 

THESE  are  chofen  by  their  thicknefs  and  ftiffnefs  ;  when 
their  bellies  are  of  a  cream- colour,  they  fpend  the  firmer. 

Sturgeon. 

IF  it  cuts  without  crumbling,  and  the  veins  and  griftles  give 
a  true  blue  where  they  appear,  and  the  flefh  a  perfed  white, 
£hen  conclude  it  to  be  good. 

Y  A  '  PreP 
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Frejh  Herrings  and  Mackrel 

IF  their  gills  a?e  or  a  lively  Ihining  rednefs,  their  eyes  Hand 
joiJ,,  and  tne  fim  is  ftiff,  then  they  are  new  ;  but  if  dufky  and 
laded,  or  finking  and  wringied,  and  tails  limber,  they  are'ftale. 

Lobjlcrs , 

CHUSE  them  by  their  weight ;  the  heavieft  are  heft,  if  no  wa¬ 
ter  be  m  them  :  if  new,  the  tail  will  pull  fmart,  like  a  fpring  ; 

full,  the  middle  ot  the  tail  will  be  full  of  hard,  or  reddiflr- 
rxmned  meat.  Cock  lobfler  is  known  by  the  narrow  back-part 
Ot  the  tail,  and  the  two  uppermoft  Eos  within  his  tail  are  ftiff 
»nd  ljard ;  but  the  hen  is  foft,  and  the  back  of  her  tail  broader, 

Prawns,  Shrimps,  and  Cralfjh. 

_  THi  two  firft,  if  Hale,  will  he  limber,  and  cafta  kind  of 
flimy  fine II,  their  colour  fading,  and  they  flinty  t  the  latter 
will  be  limber  in  their  claws  and  joints,  their  red  colour  turn 
plackilii  and  dufky,  and  will  have  an  ill  fmell  under  their 
inroats  5  ctherwife  ail  of  them  are  good, 

Plaife  and  Flounders* 

I*  ^ey  fre  and  t^eir  eyes  be  not  funk  or  look  dull  they 
K  ™  Se“Y  When  ^  The  beft  fott  look 

Pdckled  Salmon. 

IF  the  flesh  feels  oily,  and  the  fcales  are  ftiff  and  ftirfiog, 
pd  it  comes  m  flakes,  and  parts  without  crumbling,  then  ft 
ib  new  ajid  good,  and  not  other  wife* 

Pickled  and  Red  Herrings  • 

w hP ft T"  thf  rac,k  t0  the  !Joae’ and  If  the  flefti  be 

are  o-o’ed  '  dftwu/’  3nd  !be  b°ne  wbite,or  a  bright  red,  they 

the  bore"  JVf  u^T  ?"y  3  g0od  «,ofs’  Part  Veil  from 
*  >  and  fmell  well,  then  conclude  them  to  be  good, 

FRUITS  and  GARDEN-STUFF  throughout  the  Year, ' 

7am<a’J Fruits  yet  lajiing,  are 

gold  and  Harvey  lpBIJeSh  noFkS;  qUefninSs’  tbe  mari- 
^  FI  »  P  ater,  golden-dorfet,  renneting, 

love’s- 
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loveVpearmain,  and  the  winterpearmain  ;  winter- burgoinot5 
wInter-boncretien,  winter-mafk,  winter  Norwich,  and  great  fur- 
rein  pears.  AH  garden  things  much  the  fame  as  in  December. 

February.— Fruits  yet  lofting. 

THE  fame  q.s  in  January,  except  the  golden-pippin  and  pomr, 
water;  alfo  the  po.mery,  and  the  winter-peppering  and  dago- 
bent  pear. 

Anarch, — Fruits  yet  lajling , 

THE  golden  ducket-daufe-t,  pippins*  rennettings; love’s-pear** 
main  and  John  apples.  The  latter  boncretien,  and  double* 
blolfom  pear. 

April.  — Fruits  yet  lofting . 

YOU  have  now  in  the  kitchen^gardefl  and  orchard,  autumn 
carrots*  winter-fpinach,  fprouts  of  cabbage  and  cauliflowers* 
turnip-tops,  afparagus,  young  radifhes,  Dutch  brown  lettuce 
and  crelTes,  burnet,  young  onions,  fcallions,  leeks,  and  early 
kidney-beans.  On  hot-beds,  purflain,  cucumbers, and  mufti- 
rooms.  Some  cherries,  green  apricots* and  gopfeberries  for  tarts. 

Pippins,  deuxans,  Weftbury  apple,  ruffeting,  giliiflower* 
the  latter  boncretien,  oak  pear,  & c. 

May. — The,  Product  of  the  Kitchen  and  Fruit  Garden* 

ASPARAGUS,  cauliflowers,  imperial,  Silefia,  royal  andoaW 
bage-lettuces,  burnet,  purflain,  cucumbers,  naftertium-flowers, 
peas  and  beans  fown  in  Odfober,  artichokes,  fcarlet  ftrawber- 
ries,  and  kidney-beans.  Upon  the  hot  beds,  May  cherries,May 
dukes.  On  walls,  green  apricots,  and  goofeberries. 

Pippins,  devans,  or  John  apple,  Weftbury  apples,  rrfet- 
ting,  gilliflower  apples,  the  codlin,  See. 

The  great  karviie,  winter-boncretien,  black  Worcefter  pear* 
furrein,  and  double-bloflbm-pear.  Now  is  the  proper  time 
to  diftii  herbs,  which  are  in  their  greateft  perfection. 

June.— The  Product  of  tbs  Kitchen  and  Fruit  Garden, 

ASPARAGUS, garden  beans  and  peas,  kidney-beans,  cau¬ 
liflowers,  artichokes,  Battejfea  and  Dutch  cabbage,  melons  on 
the  firft  ridges,  young  onions,  carrots,  and  parfnips  fown  in 
February,  purflain,  borage,  burnet,  the  flowers  of  naftertium, 
the  Dutch  brown,  the  imperial,  the  royal,  the  Silefia,  and  cofs 
lettuces,  fome  blanched  endive  and  cucumber?,  and  alTforts  o£ 
pot-herbs,. 


Green 
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Green  goofeberries,  flrawberries,  fome  rafpberries,  currant? 
white  and  black,  duke-cherries,  red-hearts,  the  FIsmifh  and 
carnation-cherries,  codliris,  jannatings,  and  the  mafculine  apri¬ 
cot.  And  in  the  forcing-frames  all  the  forward  kind  of  grapes* 

"July. — The  Product  of  the  Kitchen  and  Fruit-Garden. 

RON  CIV  AL  and  winged  peas,  garden  and  kidney- beans, 
cauliflowers,  cabbages,  artichokes,  and  their  fmall  fuckers,  all 
forts  of  kitchen  and  aromatic  herbs.  Sallads,  as  cabbage-let¬ 
tuce,  purflain,  burnet,  young  onions,  cucumbers,  blanched  en¬ 
dive,  carrots,  turnips,  beets,  nafterdum-flowers,  mufk-melonsj, 
wood-llrawberries,  currants,  goofeberries,  rafpberries,  red  and 
white  jannatings,  the  Margaret  apple,  the  primat-ruflet,  fum- 
mer-green  cbiflel  and  pearl-pears,  the  carnation  morella,  great 
bearer,  Morocco,  origat,  and  begarreaux  cherries.  The  nutmeg, 
Ifabella,  Perfian,  Newington,  violet,  mufcal,  and  rambouiliet 
peaches.  Ne&arines;  the  primodial,  myrobalan,  red,  blue,  am¬ 
ber,  damafk  pears  apricpt,  and  cinnamon- plums  ;  alfo  the 
king  &  and  lady  Elizabeth  s  plums,  &c»  fome  figs  and  grapes. 
Walnuts  in  high  feafon  to  pickle,  and  rock-fampier.  The  fruit 
yet  lading  of  the  lafl  year  is,  the  deuxans  and  winter-rufleting*, 

Auguji.—The  Product  of  the  Kitchen  and  Fruit  -  Garden . 

CABBAGES  and  their  fprouts,  cauliflowers,  artichokes, 
cabbage-lettuce,  beets,  canots,  potatoes,  turnip,  lome  beans, 
peas,  kidney-beans,  and  all  forts  of  kitchen-herbs,  raddi{hqs» 
horfe-r^ddifh,  cucumbers,  creffes,  fome  tarragon,  onions,  gar- 
lick,  rocumboles,  melons,  and  cucumbers  for  pickling. 

Goofeberries,  rafpberries,  currants,  grapes,  figs,  mulberries 
and  filberts,  apples  $  the  AVdndfor  fovereign,  orange  burgamot 
fliper,  red  Catharine,  king  Catharine,  penny-pruflian,  fummer 
ppppening, fugar,  gnd  louding  pears.  Crown  Bourdeaux,lavur, 
djfput,  favoy  and  wallacotta  peaches  ;  the  muroy,  tawny,  rec{ 
Roman,  little  green  duller,  and  yellow  nedtarines. 

Imperial  blue  dates,  yellow  late  pear,  black  pear,  white  nut¬ 
meg  late  pear,  great  Antony  or  Turky  and  Jane  plums. 
Clufler,  mul'cadin,  and  cornelian  grapes. 

September. —The  Product  of  the  Kitchen  and  Fruit-Garden , 

GARDEN  and  fome  kidney-beans, roncival  peas, artichokes, 
raddifUes,  cauliflowers,  cabbage-lettuce,  creffes,  chervile,  oni¬ 
ons,  terragon,  burnet,  celery,  endive,  mufhrooms^  carrots, 
turnips,  fkirrets,  beets,  fcorzonera,  horfe-raddifh,  garlick,  fha- 

lots^ 
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lots*  rocumbole,  cabbage  and  their  fprouts,  with  favoys,  which 
are  better  when  more  iweetened  with  the  froft. 

Peaches,  grapes,  figs,  pears,  plums,  walnuts,  filberts,  al*8 
moods,  quinces,  melons,  and  cucumbers. 

October.— -The  Produdi  of  the  Kitchen  and  Fruit-Garden . 

SOME  cauliflowers,  artichokes,  peas,  beans,  cucumbers, 
and  melons  5  alfo  July-fown  kidney-beans,  turnips,  carrots, 
parfnips,  potatoes,  fkirrets,  fcorzonera,  beets,  onions,  garlick, 
fhalots,  rocambole,  chardones,  creffes,  chervile,  mufiard, 
raddlih,  rape,  fpinacb,  lettuce  fmall  and  cabbaged,  burnet,  tar¬ 
ragon,  blanched  celery  and  endive,  late  peaches  and  plums, 
grapes  and  figs.  Mulberries,  filberts,  and  walnuts.  1  he  bul- 
lace,  pines,  and  arbutas  j  and  great  variety  of  apples  and  pears* 

November.— The  Produdi  of  the  Kitchen  and  Fruit-Garden . 

CAULIFLOWERS  in  thegreen-houfe,and  fome  artichokes, 
carrots,  parfnips,  turnips,  beets,  fkirrets,  fcorzonera,  horfe- 
raddifh,  potatoes,  onions,  garlick,  fhalots,  rocumbole,  celery, 
parfley,  forrel,  thyme,  favoury,  fweet-marjoram  dry,  and  clary* 
cabbages,  and  their  fprouts,  favoy- cabbage,  fpinach,  late  cu¬ 
cumbers.  Hot  herbs  on  the  hot-bed,  burnet,  cabbage,  lettuce* 
endive  blanched  ;  feveral  forts  of  apples  and  pears. 

Some  builaces,  medlars,  arbutas*  walnuts,  ha^el-nuts,  an4 
chefnuts. 

December . — The  Produdi  of  the  Kitchen  and  Fruit-Garden . 

MANY  forts  of  cabbages  and  favoys,  fpinacb,  and  fome  cau¬ 
liflowers  in  the  confervatory,  and  artichokes  in  fand.  Roots 
we  have  as  in  the  laft  month.  Small  herbs  on  the  hot  beds  for 
fallads  ;  alfo  mint,  terragon,  and  cabbage-lettuce  preferved 
under  glades  •  chervil,  celery,  and  endive  blanched.  Age, 
thyme,  favoury,  beet-leaves,  tops  of  young  beets,  parfley, 
forrel,  fpinach,  leeks,  and  fweet  marjoram,  marigold-flowers, 
and  mint  dried.  Afparagus  on  the  hot-bed,  and  cucumbers 
011  the  plants  fown  in  July  and  Ayguft,  and  plenty  of  pears 
and  apples* 
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CHAP  XXII 


J  certain  Cure  fir  the  Bite  of  a  Mad  Dog. 

T  ET  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces, 

.  1  4e  of  the  herb»  caUed  «n  Latin,  lichen  cinereus  terre/hisv 

m  Engiiflr,  nfh.coioured  ground, liverwort,  cleaned,  dried,  and 
jpawaei  ed,  haif  an  ounce.  Of  black  pepper  powdered,  two* 
drams.  Mix.  thefe  well  together,  and  divide  the  powder  into 
four  oofes,  one  or  which  mull  be  taken  every  morning  faffing 
for  four  mornings  fucccffively,  in  half  a  pint  of  cow’s  milk 
warm.  After  tbefe  four  dofes  are  taken,  the  patient  muft  go 
Mto  toe  cold-bath,  or  a  cold  fpring  or  river  every  morning 
failing  for  a  month.  He  muft  be  dipped  all  over,  but  not  to  flay 
in  (with  his  head  above  water)  longer  than  half  a  minute,  if  the 
water  be  very  cold.  After  this  be  muft  go  in  three  times  a 
week  for  a  fortnight  longer. 

.  1  h e. ljchen IT  a  verY common  herb,and  grows  general!'/ 

m  land y  and  barren  foils  all  over  England.  The  right  time  to  ga~ 
lEer  it  is  in  tire  months  of  Odlober  and  November.  Dr,  Mead, 

Another  for  the  Bite  of  a  Mad  Dav. 

FOR  the  bite  or  a  mad  dog,.  lor  either  manor  beaft,  take  {hg 
©unces  of  rue  clean  picked  and  bruifed;  four  ounces  of  garlick, 
peeled  and  biuifed,  four  ounces  of  Venice  treacle,  and  four 
ounces- of  filed  pewter, ;or  feraped  tin.  Boil  thefe  in  two  quarts 
of  trw  belt  ale,  in  a  pan  covered  clofe  over  a  gentle-fire,  for  the 
>pace  of  an  hour,  then  ft  rain  the  ingredients  from  the  liquor. 

■  Ive  nine  fpooniuls  of  it  warm  to  a  man,  or  a  woman 

three  mornings  faffing.  Eight  or  nine  fpoonfuls  is  fufficientfor 
she  .I  rouge  it;  a  lefler  quantity  to  thofe  younger,  or  of  a  weaker 
confbtutiou,  as  you  may  judge  of  their  ftrength.  Tenor  twelve 
Spoonfuls  ior  a  horfe  or  a  bullock  ;  three,  four,  or  five  to  a 
fneep,  hog,  oi  dog.  1  his  muft  be  given  within  nine  days  after 
the  oite,  it  felnom  fails  in  man  or  beaft.  If  you  bind  fome  of 
tne  ingiedients  on  the  wound,  it  will  be  fo  much  the  better* 

Kempt  again/}  the  Plague, 

TAKE  of  rue,  fage,  mint,  rofemary,  wormwood,  and  Ia~ 
vender,  a  handful  of  each  ;  infufe  them  together  in  a  gallon, 
of  white-wine  vinegar,  put  the  whole  into  a  ftone-pot  clofely 
covered  upr  upon  warm  wood».afhes,  for  four  days  rafter  which, 
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clraw  off  (or  drain  through  fine  flannel)  the  liquid,  and  put  it 
into  bottles  well  corked ;  and  into  every  quart  bottle  putaquar- 
ter  of  an  ounce  of  camphor.  With  this  preparation  wafh  your 
mouth,  and  rub  your  loins  and  your  temples  every  day ;  fnuffa 
littie  up  your  noflrils  when  you  go  into  the  air,  and  carry  about 
you  a  bit  of  fpunge  dipped  in  the  fame,  in  order  to  fmell  to  upon 
all  occafions,  especially  when  you  are  near  any  place  or  peifoti 
that  is  infeded.  '  They  write,  that  four  malefactors  (who  had 
robbed  the  infeded  houfes,  and  murdered  the  people  during  the 
courfe  of  the  plague)  owned,  when  they  came  to  the  gallows, 
that  they  had  preferved  themfeives  from  the  contagion  by  ufmg 
the  above  medicine  only ;  and  that  they  went  the  whole  time 
from  home  to  houfe  without  any  fear  of  the  di (temper. 

-  How  to  keep  clear  from  Bugs, 

FIRST  take  out  of  your  room  all  filver  and  gold-lace,  die n 
fet  the  chairs  about  the  room,  (hut  up  your  windows  and 
doors,  tack  a  blanket  over  each  window,  and  before  the  chim¬ 
ney,  and  over  the  doors  of  the  room,  fet  open  all  ciofets  anti 
cupboard  doors,  all  your  drawers  and  boxes,  hang  the  reft  of 
your  bedding  on  the  chair-backs,  lay  the  feather-bed  oma  table* 
then  fet  a  large  broad  earthen  pan  in  the  middle  of  the  room* 
and  in  that  fet  a  chafing-difh  that  (lands  on  feet,  full  of  dram 
coal  well  lighted.  If  your  room  is  very  bad,  a  pound  of  rolled 
brimftone  ;  if  only  a  few,  half  a  pound.  Lay  it  on  the  char- 
coal,  and  get  out  of  the  room  as  quick  as  poffibly  you  can,  or 
it  will  take  away  your  breath.  Shut  your  door  clofe,  with  the 
blanket  over  it,  and  be  fure  to  fet  it  fo  as  nothing  can  catch  fire. 
If  you  have  any  India  pepper,  throw  it  in  with  the  brimftone* 
You  rauft  take  great  care  to  have  the  door  open  whilft  you  lay  in 
the  brimftone,  that  you  may  get  out  as  foon  as  pofiible.  Do  not 
open  the  door  under  fix  hours,  and  then  you  muft  be  very- 
careful  how  you  go  in  to  open  the  windows  ;  therefore  let  the 
doors  ftand  open  an  hour  before  you  open  the  windows.  Then 
bruih  and  fweep  your  room  very  clean,  wafh  it  well  with  boil¬ 
ing  lee,  or  boiling  water,  with  a  little  unflacked  lime  in  it, 
get  a  pint  of  fpirits  of  wine,  a  pint  of  fpirits  of  turpentine, 
and  an  ounce  of  camphor  ;  fhake  all  well  together,  and  -with 
a  bunch  of  feathers  wafh  your  bedftead  very  well,  andlprinLb 
the  reft  over  the  feather-bed,  and  about  the  waimfcot  . and  room. 

If  you  find  great  fwarms  about  the  room,  and  feme  not  dead.* 
do  tins  over  again;  and  you  will  be  quite  clear.  Every  fp  ring 
and  fall,  wafh  your  bedftead  with  half  a  pint,,  qnd  youwillijever 
Lave  a  bug  j  but-  if  you  find  any  come  ..in  with  new  goods,  of 
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boxes,  &c.  only  wafb  your  bedftead,  and  fprinkle  ali  over  you;? 
bedding  and  bed,  and  you  will  be  clear;  but  be  fure  to  do  i & 
as  Toon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be 
well  to  paint  the  room  after  the  brimftone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effectual  Way  to  clear  your  'Bedftead  of  Bugs. 

TAKE  quickfilver,  and  mix  it  well  in  a  mortar  with  the 
white  of  an  egg  till  the  quickfilver  is  all  well  mixt,  and  there 
is  no  blubbers  ;  then  beat  up  fome  white  of  an  egg  very  fine* 
and  mix  with  the  quickfilver  till  it  is  like  a  fine  ointment,  then 
with  a  feather  anoint  the  bedftead  all  over  in  every  creek  and 
corner,  and  about  the  lacing  and  binding,  where  you  think 
there  is  any.  Do  this  two  or  three  times  :  it  is  a  certain  cure, 
•and  will  not  fpoil  any  thing. 

DIRECTIONS  to  the  HOUSE-MAID. 

ALWAYS  when  you  fweep  a  room,  throw  a  little  wet  fand 
all  over  it,  and  that  will  gather  up  all  the  flew  and  do  ft,  pre¬ 
vent  it  from  rifing,  clean  the  boards,  and  fave  the  beddings 
piblures,  and  all  other  furniture  from,  dull  and  dirt. 


ADDITION  S;. 

Firft  printed  in  the  Fifth  Edition,  and  now  enlarged 

and  improved. 

To  drefs  a  Turtle  the  Weft  Indian  Way. 

f  I  'ARE  the  turtle  out  of  water  the  night  before  you  drefs  ity 
and  lay  it  on  its  back,  in  the  morning  cut  its  head  off, 
and  hang  it  up  by  its  hind-fins  for  it  to  bleed  till  the  blood  is 
all  out ;  then  cut  the  callapee,  which  is  the  belly,  round,  and 
raife  it  up,  cut  as  much  meat  to  it  as  you  can  ;  throw  it  into 
Spring-water  with  a  little  fait,  cut  the  fins  off,  and  fcald  them 
with  the  head;  take  off  aH  the  fcales,  cut  all  the  white  meat 
out,  and  throw  it  into  fpring-water  and  fait;  the  guts  and 
lungs  muft  be  cut  out  ;  walk  the  lungs  very  clean  from  the 

blood  j 
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Mood ;  then  take  the  guts  maw,  and  llit  them  open,  wafh 
them  very  clean,  and  put  them  on  to  boil  in  a  large  pot  of 
water,  and  boil  them  till  they  are  tender;  then  takeoff  tbg. 
infide  fkin,  and  cut  them  in  pieces  of  two  or  three  inches 
long,  nave  ready  a  good  veal-broth  made  as  follows  ;  take  one 
large  01  two  fmall  knuckles  of  veal,  and  put  them  on  in  three 
gallons  of  water  ;  let  it  boil,  fkim  it  well,  feafon  with  tur¬ 
nips,  onions,  carrots,  and  celery,  and  a  good  large  bundle  of 
fweet  herbs ;  boil  it  till  it  is  half  waded,  then  drain  it  offf 
fake  the  fins,  and  put  them  in  a  dew-pan,  cover  them  with 
ve«ni--hroth,  feaion  with  an  onion  chopped  fine,  all  forts  of 
fweet  herbs  chopped  very  fine,  half  an  ounce  of  cloves  and 
mace,  half  a  nutmeg  beat  very  fine,  dew  it  very  gently  till 
tender  ;  then  take  the  fins  out,  and  put  in  a  pint  of  Madeira 
wine,  and  dew  it  for  fifteen  minutes  ;  beat  up  the  whites  of 
fix  eggs,  with  the  juice  of  two  lemons;  put  the  liquor  in  and 
boil  it.  up,  run  it  through  a  flannel  bag,  make  it  hot,  wafh 
she  fins  very  clean,  and  put  them  in.  lake  a  piece  of  butter 
and  put  at  the  bottom  of  a  dew-pan,  put  your  white  meat  in, 
and  fw-eat  it  gently  till  it  is  almoft  tender.  Take  the  lungs  and 
heart,  and  cover  them  with  veal-broth,  with  an  onion,  herbs, 
and  fpice,  as  for  the  fins,  dew  them  till  tender  ;  take  out  the 
lungs,  drain  the  liquor  off,  thicken  it,  and  put  in  a  bottle  of 
Madeira  wine,. feafon  with  Kian  pepper,  and  fait  pretty  high  : 
put  in  the  lungs  and  white-meat,  flew  them  up  gently  for  fif¬ 
teen  minutes;  have  fome  force-meat  balls  made  out  off  the 
white  part  indead  of  veal,  as  for  Scotch  collops  :  if  any  eggs, 
feald  them  ;  if  not,  take  twelve  hard  yolks  of  eggs,  made  into 
egg-baiis  ;  have  your  callapafh  or  deep  fhell  done  round  the 
edges  with  pade,  feafon  it  in  the  infide  with  Kian  pepper  and 
fair,  and  a  little  Madeira  wine,  bake  it  half  an  hour ;  thi  n 
put  in  the  lungs  and  white-meat,  force-meat  and  eggs  over, 
and  bake  it  half  an  hour,  i  ake  the  bones,  and  three  quarts  of 
veal- broth,  feafoned  with  an  onion,  a  bundle  of  fweet  herbs, 
two  blades  of  mace,  dew  it  an  hour,  drain  it  through  a  fieve, 
thicken  it  with  flour  and  butter,  put  in  half  a  pint  of  Ma¬ 
deira  wine,  dew  it  for  half  an  hour;  feafon  with  Kian  pep¬ 
per  and  fait  to  your  liking  :  this  is  the  foup.  Take  the  calla¬ 
ge,  run  your  knife  between  the  meat  and  Ihcll,  and  fill  it 
full  of  force-meat ;  feafon  it  all  over  with  fweet  herbs  chop¬ 
ped  fine,  a  fhallot  chopped,  Kian  pepper  and  fait,  and  a  little 
Madeira  wine;  put  a  pade  round  the  edge,  and  bake  it  an 
hour  and  a  half.  Take  the  guts  and  maw,  put  them  in  a  dew- 
pan,  with  a  little  broth,  a  bundle  of  fweet  herbs,  two  blades 
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of  maee  beat  fine;  thicken  with  a  little  butter  rolled  in  Rout 
ftew  them  gently  for  half  an  hour,  feafon  with  Kian  pepper 
fait,  beat  up  the  yolks  of  two  eggs  in  half  a  pint  of  cream^ 
put  it  in,  and  keep  ftirring  it  one  Ivay  till  it  boils  up  s  thefii 
diili  them  up  as  follows? 

Callapee. 

Fricafee.  Soup.  Fins* 

Callapafh. 

The  fins  eat  fine  when  cold  put  by  in  the  liquor. 

Another  JVay  to  drefs  a  Turtle . 

KILL  your  turtle  as  before,  then  cut  the  belly-fhell  clean 
off,  cut  off  the  fins,  take  all  the  white-meat  out,  and  put  it 
into  fpring- water  ;  take  the  guts  and  lungs  out;  do  the  guts  as 
before  ;  waff  the  lungs  well,  fcald  the  fins,  head,  and  belly- 
fliell;  take  a  faw  and  faw  the  fheil  all.  round  about  two  inches 
deep,  fcald  it,  and  take  the  fheil  off,  cut  it  in  pieces.  Take 
the  fhells,  fins,,  and  head,  and  put  them  in  a  pot,  cover  then! 
Irith  veal*  broth  ;  feafon  with  two  large  onions  chopped  fin e, 
ail  forts  of  fweet  herbs  chopped  fine,  half  an  ounce  of  cloves 
and  mace,  a  whole  nutmeg,  flew  them  till  tender ;  take  out 
all  the  meat,  and  drain  the  liquor  through  a  fieve,  out  the  fins 
in  two  or  three  pieces;  take  all  the  brawn  from  the- bones, 
cut  it  in  pieces  of  about  tWo  inches  fquare ;  take  the.  white 
nieat,^  put  fome  butter  at  the  bottom  of  a  dew-pan,  put  your 
meat  in,  and  fvveat  it  gently  over  a  flow  fire  till  almoft  done  | 
take  it  out  of  the  liquor,  and  cut  it,  in  pieces  about  the  bignefS 
of  a  goofe’s  egg  ;  take  the  lungs  and  heart,  and  cover  them 
with  veal-broth;  feafon  with  an  onion,  fweet  herbs,  and  a 
little  beat  fpice,  (always  obferve  to  boil  the  liver  by  itfelf), 
ilew  it  till  tenner,  take  the  lungs  out,  and  cut  them  in  pieces  i 
drain  off  the  liquor  through  a  fieve  :  take  a  pound  of  butter 
and  put  in  a  large  ffevv-pan  big  enough  to  holdall  the  turtle, 
and  melt  it ;  put  half  a  pound  of  flour  in,  and  ffir  it  till  it  is 
fmooth,  put  in  the  liquor,  and  keep  flirring  it  till  it  is  well 
mixed,  if  lumpy  drain  it  through  a  fieve  ;  put  in  your  meat 
t)f  all  forts,  a  great  many  force-meat  balls  and  egg-balls,  and 
put  in  three  pints  of  Madeira  wine;  feafon  with  pepper  and 
fait,  and  Kian  pepper  pretty  high  ;  dew  it  three  quarters  of 
tn  hour,  add  the  juice  of  two  lemons  ;  have  your  deep  fheil 
baked,  put  tome  into  the  fhells,  and  bake  it  or  brown  it  with 
,a  hot  iron,  and  ferve  the  red  in  tureens. 

TbR.  This  is  for  a  turtle  of  fixty  pounds  weight. 

,  S* 
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To  make  Ice-Cream, 

*  '  *  '  *  ’  ' 

T  AKE  two  pewter-bafons,  one  larger  than  the  other  $  the 
Inward  one  mult  have,  a  clofe  cover,  into  which  you  ar^to  put 
your  cream,  and  mix  it  with  rafpberries,  or  whatever  you  like 
bed,  to  give  it  a  flavour  and  a  colour.  Sweeten  it  to  your  pa¬ 
late  5  then  cover  it  clofe,  and  fet  it  into  the  larger  bafon*  Fill  it 
with  ice,  and  a  handful  of  fait :  let  it  ftand  in  this  ice  three 
quarters  of  an  hour  ;■  then  uncover  it,  and  dir  the  cream  well 
together ;  cover  it  clofe  again,  and  let  it  ftand  half  an  hour 
longer,  after  that  turn  it  into  your  plate.  Thefe  things  are  made 
at  the  pewterers. 

A  Turkey t  in  Jelly* 

BOIL  a  turkey,  or  a  fowl,  as  white  as  you  can,  let  it  ftand  till 
cold,  and  have  ready  a  jelly  made  thus  :  take  a  fowl,  Ikin  it, 
take  pff  all  the  fat,  do  not  cut  it  to  pieces,  nor  break  the  bones  ; 
take  four  pounds  of  a  leg  of  veal,  without  any  fat  or  Ikin,  put 
it  into  a  well-tinned  fauce-pan,  put  to  it  full  three  quarts  of  wa« 
ter,  fet  it  on  a  very  clear  fire  till  it  begins  to  fimmer ;  be  fure 
to  fkim  it  well,  but  take  great  care  it  does  not  boih  When  it  is 
well  fkimmed,  fet  it  fo  as  it  will  but  juft  feem  to  fimmer ;  put 
to  it  two  large  blades  of  mace,  half  a  nutmeg,  and  twenty 
corns  of  white-pepper,  a  little  bit  of  lemon-peel  as  big  as  a  fix- 
pence.  This  will  take  fix  or  feven  hours  doing.  When  you 
think  it  is  a  ftiff  jelly,  which  you  will  know  by  taking  a  little 
out  to  cool,  be  fure  to  fkim  off  all  the  fat,  if  any,  and  be  fur^ 
siot  to  ftir  the  meat  in  the  fauce-pan.  A  quarter  of  an  hour  be¬ 
fore  it  is  done,  throw  in  a  large  tea-fpoonful  of  fait,  fqueeze  in 
the  juice  of  half  a  fine  Seville  orange  or  lemon ;  when  you  think 
it  is  enough,  {train  it  off  through  a  clean  fieve,  but  do  not 
pour  it  off  quite  to  the  bottom,  for  fear  of  fettlings*  Lay  the  , 
turkey  or  fowl  in  the  difh  you  intend  to  fend  it  to  the  table  in, 
then  pour  this  liquor  over  it,  let  it  ftand  till  quite'cold,  and 
fend  it  to  table.  A  few  naftertium-flowers  ftuck  here  and  there 
looks  pretty,  if  you  can  get  them ;  but  lemon,  and  all  thofe 
things  are  entirely  fancy.  This  is  a  very  pretty  difh  for  a  cold 
collation,  or  a  fupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  Citron . 

QUARTER  your  melon  and  take  out  all  the  infide,  then 
put  into  the  fyrup,  as  much  as  will  cover  the  coat  j  let  it  boil  in 
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♦he  fyrup  till  the  coat  is  as  tender  as  the  inward  part,  then  put , 
them  in  the  pot  with  as  much  fyrup  as  will  cover  them.  Let 
them  Hand  for  two  or  three  days,  that  the  fyrup  may  penetrate 
through  them,  and  boil  your  fyrup  to  a  candy  height,  with  as  much 
mountain-wine  as  will  wet  your  fyrup,  clarify  it,  and  then  boil 
it  to  a  candy  height;  then  dipin  the  quarters,  and  lay  them  on 
a  neve  to  dry,  and  fet  them  before  a  flow  fire,  or  put  them  in  a 
flow  oven  till  dry.  Obferve  that  your  melon  is  but  half  ripe, 
and  when  they  are  dry  put  them  in  deal-boxes  in  paper. 

To  candy  Cherries  or  Green-Gages. 

DIP  the  ftalks  and  leaves  in  white-  wine  vinegar  boiling,  theri 
feald  them  in  fyrup;  take  them  out  and  boil  them  to  a  candy 
height;  dip  in  the  cherries,  and  hang  them  to  dry  with  the  cher¬ 
ries  downwards.  Dry  them  before  the  fire,  on  in  the  fun. 
Then  take  the  plums,  after  boiling  them  in  a  thin  fyrup,  peel 
ofi  the  fkin  and  candy  them,  and  fo  hang  them  up  to  dry. 

To  take  Iron-molds  out  of  Linen . 

TAKE  for r el,  bruife  it  well  in  a  mortar,  iqueeze  it  through 
a  cloth,  bottle  it  and  keep  it  for  ufe.  Take  a  little  of  the  above 
juice,  in  a  filver  or  tin  fauce-pan,  boil  it  over  a  lamp’,  as  it  boils 
dip  in  the  iron-mold,  do  not  rub  it,  but  only  fqueeze  it.  As 
loon  as  the  iron-mold  is  out,  throw  it  into  cold  water. 

do  make  India  Pickle . 

TO  a  gallon  of  vinegar,  one  pound  of  garlick,  three 
quarters  of  a  pound  of  long-pepper,  a  pint  of  muftard-feed,  one 
pound  of  ginger,  and  two  ounces  of  turmerick;  the  garlick  mail 
he  laid  in  fait  three  days,  then  wiped  clean  and  dried  in  the  fun ; 
the  long-pepper  broke,  and  the  muftard-feed  bruifed:  mix  all 
together  in  the  vinegar;  then  take  two  large  hard  cabbages, 
and  two  cauliflowers,  cut  them  in  quarters,  and  fait  them  well* 

tct  three  days>  and  dry  them  well  in  the  fun. 

N.  B.  The  ginger  muft  lie  twenty-four  hours  in  fait  and  wa- 
ttr,  then  cut  imall,  and  laid  in  fait  three  days. 

To  make  Englijh  Catchup . 

TAKE  the  largeft  flaps  of  miifh rooms  when  very  dry, 
uimfe  them,  and  put  them  in  an  earthen  pan  ;  fait  them,  well,, 

iw**«in  1*  an  ounce  doves  and  mace,  and  twelv?  corns 
01  alMPlcc»  bea*  ^ry  fine  5  mix  it  all  well  together,  and  let  it 

ftand 
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itand  in  the  pan  nine  days,  {Turing  it  every  day  ;  then  put  it 
in  a  jug  clofe  flopped,  fet  it  into  water  over  the  fire  for  three 
hours,  {train  it  through  a  fieve  5  to  a  gallon  of  liquor  add  one 
quart  of  red-wine,  half  an  ounce  of  cloves  and  mace,  one 
nutmeg,  a  dozen  corns  of  ail-fpice,  a  race  of  gingers  boil  it 
till  it  is  one  third  wafted*,  if  it  is  not  fak  enough,  add  a  little 
fait,  (train  it  through  a  flannel  bag,  put  it  by  till  cold  ;  then 
bottle  it  and  cork  it  clofe,  and  put  it  in  a  cold  place. 

To  prevent  the  Infediton  among  horned  Cattle . 

MAKE  an  iffue  in  the  dewlap,  put  in  a  peg  of  black-helle^ 
bore,  and  rub  all  the  vents  both  behind  and  before  with  tar. 


NECESSARY  DIRECTIONS, 

Whereby  the  Reader  may  eafily  attain  the  ufeful  Art  of 

CARVING. 

To  cut  up  a  Turkey . 

RAISE  the  leg,  open  the  joint,  but  be  fare  not  to  take  off 
the  leg  ;  lace  down  both  Tides  of  the  bread,  and  open  the 
pinion  of  the  Tea  ft,  but  do  not  take  it  off;  raife  the  merry¬ 
thought  between  the  bread-bone  and  the  top,  raife  the  brawn, 
and  turn  it  outward  on  both  fides,  but  be  careful  not  to  cut  it 
off,  nor  break  it ;  divide  the  wing-pinions  from  the  joint  next 
the  body,  and  dick  each  pinion  where  the  brawn  was  turned 
out ;  cut  off  the  (harp  end  of  the  pinion,  and  the  middle- 
piece  will  fit  the  place  exactly. 

A  buftard,  capon,  or  pheafant,  is  cut  up  in  the  fame  man¬ 
ner* 

To  rear  a  Goofe. 

CUT  off  both  legs  in  the  manner  of  {boulders  of  lamb;  take 
off  the  belly-piece  clofe  to  the  extremity  of  the  bread  ;  lace 
the  goofe  down  both  Tides  of  the  bread,  about  half  an  inch 
from  the  fharp  bone  :  divide  the  piqions  and  the  flefh  firft 

Z  2  laced 
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laced  with  your  knife,  which  mull  be  raifed  from  the  bone, 
and  taken  off  with  the  pinion  from  the  body ;  then  cut  off 
the  merry-thought,  and  cut  another  (lice  from  the  break* 
bone,  quite  through  ;  lakly,  turn  up  the  earcafe,  cutting  It 

afunder,  the  back  above  the  loin- bones. 

» 

To  unbrace  a  Mallard,  or  Duck . 

FIRST,  raife  the  pinions  and  legs  but  cut  them  not  off| 
then  raife  the  merry-thought  from  the  bread:,  and  lace  k  dowa 
both  fides  with  your  knife. 

To  unlace  a  Conej4 

THE  back  mud  be  turned  downward,  and  the  apron  di¬ 
vided  from  the  belly ;  this  done,  flip  in  your  knife  between 
the  kidneys,  loofening  the  flefh  on  each  fide  ;  then  turn  the 
belly,  cut  the  back  crofs-ways  between  the  wings,  draw  your 
knife  down  both  Tides  of  the  back-bone,  dividing  the  (ides 
and  leg  from  the  back.  Obferve  not  to  pull  the  leg  too 
violently  from  the  bone,  when  you  open  the  fide,  but  with 
great  exa&nefs  lay  open  the  fides  from  the  feut  to  the  fhoul- 
der  5  and  then  put  the  legs  together. 

To  wing  a  Partridge  or  Quail. 

AFTER  having  raifed  the  legs  and  wings*  ufe.fak  and 
powdered  ginger  for  fauce* 

To  allay  a  Pheafant  or  Teal , 

THIS  diners  in  nothing  from  the  foregoing,  but  that  you 
mult  tife  fait  only  lor  fauce. 

To  difmember  a  Hern . 

CUT  oil  the  legs,  lace  the  break  down  each  fide,  and 
open  the  break-pinion,  without  cutting  it  off;  raife  the  mer¬ 
ry-thought  between  the  break-bone  and  the  top  of  it ;  then 
raife  the  brawn,  turning  it  outward  on  both  fides  ;  but  break 
it  not,  nor  cut  it  off;  fever  the  wing-pinion  from  the  joint 
nearek  the  body,  kicking  the  pinions  in  the  place  where  the 
brawn  was ;  remember  to  cut  off  the  fharp  end  of  the  pinion, 
and  fupply  the  place  with  the  middle-piece. 

In  this  manner  fome  people  cut  up  a  capon  or  pheafant, 
and  likewife  a  bittern,  tiling  no  fauce  but  fait. 

To 
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To  thigh  a  Woodcock . 

THE  legs  and  wings  mud  be  raifed  in  the  manner  of  a 
fowl,  only  open  the  head  for  the  brains.  And  fo  you  thigh 
curlews,  plover,  ©r  Xnipe,  u§ng  no  fauce  but  flit. 

'To  difplay  a  Cram . 

AFTER  his  legs  are  unfolded,  cut  off  the  wings  ;  take 
them  up,  and  fauce  them  with  powdered  .ginger,  vinegar* 

fait,  and  muftard.  \ 

To  lift  a  Swam 

SLIT  it  fairly  down  the  middle  of  the  bread,  clean  through 
.the  back,  from  the  neck  to  the  rump  ;  divide  it  in  two  parts, 
neither  breaking  or  tearing  the  flefh  ;  then  lay  the  halves  in 
a  charger,  the  flit  Tides  downwards ;  throw  fait  upon  it,  ana 
fet  it  again  on  the  table.  The  fauce  mud  be  chaldron* 

Served  up  in  faucers. 


APPENDIX, 


A  P  P  E  N 


D  I  X. 


Obfervations  on  Preferving  Salt  Meat,  fo  as  to  keep  it  mellow 

and  fine  for  three  or  four  Months ;  and  to  preferve  potted 

Butter. 

/'"J’lAKE  care  when  you  fait  your  meat  in  the  fummer,  that 
JL  ^  quite  cool  after  it  comes  from  the  butchers  ;  the  way 

is,  to  lay  it  on  cold  bricks  for  a  few  hours,  and  when  you  fait  it, 
lay  it  upon  an  inclining  board,  to  drain  off  the  blood ;  then  fait 
it  a-frefh,  add  to  every  pound  of  fait  half  a  pound  of  Lifbon  fu- 
gar,  and  turn  it  in  the  pickle  every  day  ;  at  the  month’s  end  it 
will  be  fine.  The  fait  which  is  commonly  ufed,  hardens  and 
fpoils  all  the  meat ;  the  right  fort  is  that  called  Lowndes’s  fait  \ 
it  comes  from  Nantwich  in  Chefhire:  there  is  a  very  fine  fort 
that  comes  from  Malden  in  LlTex,  and  from  Suffolk,  which  is 
the  reafon  of  that  butter  being  finer  than  any  other;  and  if 
every  body  would  make  ufe  of  that  fait  in  potting  butter,  we 
ihould  not  have  fo  much  bad  come  to  market ;  obferving  all 
the  general  rules  of  a  dairy.  If  you  keep  your  meat  long  in 
faltj  half  the  quantity  of  fugar  will  do;  and  then  beftow  loaf 
fugar,  it  will  eat  much  finer.  This  pickle  cannot  be  called  ex¬ 
travagant,  becaufe  it  will  keep  a  great  while;  at  three  or  four 
months  end,  boil  it  up ;  if  you  have  no  meat  in  the  pickle,  fkim 

it,  and  when  cold,  only  add  a  little  more  fait  and  fugar  to  the 
next  meat  you  put  in,  and  it  will  be  good  a  twelvemonth  longer. 

Take  a  leg-of-mutton-piece,  veiny  or  thick-fiank-piece,  with- 
<  >  :t  any  bone,  pickled  as  above,  only  add  to  every  pound  of 
fai^  an  ounce  of  falt-petre  ;  after  being  a  month  or  two  in  the 
pickle,  take  it  out,  and  lay  it  in  foftwater  a  few  hours,  then  roaft 
b  ?  cats  fine.  A  leg  of  mutton,  or  fhoulder  of  veal  does  the 
iame.  It  is  a  very  good  thing  where  a  market  is  at  a  great  dif- 
tance,  and  a  large  family  obliged  to  provide  a  great  deal  of  meat. 
o  ^  10  U:e  pic  cling  of  hams  and  tongues,  you  have  the  receipt 
h..  the  loregoing  chapters;  but  ufe  either  of  thefe  fine  falts,  and 
th^ywill  be  equal  to  any  Bayonne  hams,  provided  your  pork- 
Img  is  fine  and  well  fed. 

To 
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To  drefs  a  Mod-Turtle. 


TAKE  a  calfVhead  and  fcald  the  hair  off  as  you  would  a 
and  wafh  it  very  clean;  boil  it  in  a  large  pot  of  water 
half  an  hour  ;  then  cut  all  the  (kin  off  by  itfelf,  take  the  tongue 
out ;  take  the  broth  made  of  a  knuckle  of  veal,  put  in  the 
tongue  and  fkin,  with  three  large  onions,  half  an  ounce  of 
cloves  and  mace,  and  half  a  nutmeg  beat  fine,  all  forts  of 
fweet  herbs  chopped  fine,  and  three  anchovies,  flew  it  till 
tender  ;  then  take  out  the  meat,  and  cut  it  in  pieces  about 
two  inches  fquare,  and  the  tongue  in  flices  ;  mind  to  fkin  the 
tongue  |  ftrain  the  liquor  through  a  fieve  5  take  haif  a  pound 
of  butter,  and  put  in  the  ftew-pan,  melt  it,  and  put  in  a 
quarter  of  a  pound  of  flour,  keep  it  ftirring  till  it  is  fmooth, 
then  put  in  the  liquor  ;  keep  it  ftirring  till  all  is  in,  if  lumpy 
ftrain  it  through  a  fieve  ;  then  put  to  your  meat  a  bottle  o* 
Madeira  wine,  feafon  with  pepper  and  fait,  and  Kian  pepper 
pretty  high  ;  put  in  force-meat  balls  and  egg-balls  boiled, 
the  juice  of  two  lemons,  ftew  it  one  hour  gently,  and  then 

ferve  it  up  in  tureens.  ,  .  .  ' 

N.  B  If  it  is  too  thick,  put  fome  more,  broth  m  before  you 

ftew  it  the  laft  time. 


TAKE  the  beef  that  is  foaked,  wafh  it  clean  from  fait,  and 


To  few  a  Buttock  of  Beef 


To  ftew  Green  Peas  the  Jevjs  t'/uy* 
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when  enough,  which  you  will  know  by  tailing  them  ;  and  th§ 
egg  being  quite  hard,  fend  them  to  table. 

If  they  are  not  done  in  a  very  broad,  open  thing,  it  will  be  a 
great  difficulty  to  get  them  out  to  lay  in  a  difh.  '  ’  '' 

They  would  be  better  done  in  a  filver  or  tin  difh,  on  a  ftew- 
frole,  and  go  to  table  in  the  fame  difh  ;  it  is  much  better  than 
putting  them  out  into  another  difh.  r  1  :  *  !  ’  ”  r  i  -  ^  u'  i} 


To  drefs  Haddocks  after  the  Spamjh  Way, 

‘  t  f  •  ■,  -1; 5  ,y  ’  i  *  -  *  ■  *:  ■  : 

TAKE  a  haddock,  wafhed  very  clean  and  dried,  and  broi| 
it  nicely  ;  then  take  a  quarter  of  a  pint  of  oil  in  a  ftew-pan, 
feafon  it  with  mace,  cloves,  and  nutmeg,  pepper  and  falty 
two  cloves  of  garlick,  fome  love-apples,  when  in  feafon,  a 
little  vinegar ;  put  in  the  fifh,  cover  it  clofe,  and  let  it  ftevf 
half  an  hour  over  a  flow  fire.  ’  ’  1 

*  Flounders  done  the  fame  way  are  very  good. 

t '  1  *  \\  .  V  ?  *  ■ 

Minced  Haddocks  after  the  Dutch  Way . 

BOIL  them,  and  take  out  all  the  bones,  mince  them  very 
fine  with  parfley  and  onions;  feafon  with  nutmeg,  pepper  and 
fait,  and  flew  them  in  butter,  juft  enough  to  keep  moift  '5 
fqueeze  the  juice  of  a  lemon,  and  when  cold,  mix  them  up 
with  eggs,  and  put  into'a  puff-pafte.  5  J  *v 

To  drefs  Haddocks  the  Jews  Wpy. 

TAKE  two  large  fine  haddocks,  wafh  them  very  clean,  cut 
them  in  flices  about  three  inches  thick,  and  dry  them  in  i 
cloth;  take  a  gill  either  of  oil  or  butter  in  a  ftew-pan,  a  mid¬ 
dling  onion  cut  fmall,  a  handful  qf  parfley  wafhed  and  cut 
fmall  ;  let  it  juft  boil  up  in  either  butter  or  oil,  then  put  in 
the  fifh  ;  feafon  it  with  beaten  mace,  pepper  and  fait,  half  & 
pint  of  foft  water  ;  let  it  flew  foftly,  till  it  is  thoroughly  done  ; 
then  take  the  yolks  of  two  eggs,  beat  up  with  the  juice  of  a 
lemon,  and  juft  as  it  is  done  enough,  throw  it  over,  and 
fend  it  to  table*  •  11  ‘  ; ^  ;  '  -  r  •  •* 

A  Spanijh  Peas- Soup. 

4  * 

TAKE  one  pound  of  Spanifh  peas,  and  lay  them  in  w*ater 
the  night  before' you  ufe  them  ;  then  take  a  gallon  of  water, 
one  quart  of  fine  fweet-oil,  a  head  of  garlick;  cover  the  pot 
clofe,  and  let  it  boil  till  the  peas  are  foft;  then  feafon  with 
pepper  and  fait;  then  beat  the  yolk  of  an  egg*  and  vinegar  tb 
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ypur  palate  $  poach  fome  eggs,  lay  on  the  difh  on  fippets,  and 
pour  the  foup  on  them.  Send  it  to  table. 

r  .  '**7  ’>  A*  A  *  ,  i  *  •  -v  <  ?'7 

\  ■ 

To  male  Onion-Soup  the  Spanijh  Way, 

TAKE  two  large  Spanifh  onions,  peel  and  flice  them  ;  lef 
them  boil  very  foftly  in  half  a  pint  of  fweet-oil  till  the  onions 
are  very  foft ;  then  pour  on  thermthree  pints  of  boiling  water ; 
feafon  with  beaten  pepper,  fait,  a  little  beaten  clove  and  rnace, 
two  fpoonfuls  of  vinegar,  a  handful  of  parfley  wafhed  clean* 
and  chopped  fine  :  let  it  boil  faff  a  quarter  of  an  hour;  in  the 
mean  time,  get  fome  fippets  to  cover  the  bottom  of  the  difh, 
fried  quick,  not  hard  ;  lay  them  in  the  difh,  and  cover  each 
fippet  with  a  poached  egg;  beat  up  the  yolks  of  two  eggs,  and 
throw  over  them  ;  pour  in  your  foup,  and  fend  it  to  table. 
Garliek  and  forrel  done  the  fame  way,  eats  well 

Milk-Soup  the  Dutch  Way . 

TAKE  a  quart  of  milk,  boil  it  with  cinnamon  and  moifl 
fugar  1  put  fippets  in  the  difh,  pour  the  milk  over  it,  and  fet  it 
over  a  charcoal  fire  to  fimmer,  till  the  breacf  is  foft.  Take  the 
yolks  of  two  eggs,  beat  them  up,  and  mi*  jt  with  a  little  of 
the  milk,  and  throw  it  in;  mix  it  ajl  together,  and  fepd  it  up 
to  table*  '  V 

1  ‘  Fijh  Pafties  the  Italian  Way . 

TAKE  fome  Hour,  and  knead  it  with  oil ;  take  a  flice  of  fa!~ 
mon  ;  feafon  it  with  pepper  and  fait,  and  dip  into  Tweet-oil* 
chop  onion  and  parfley  fine,  and  ftrew  over  it ;  lay  it  in  the 
pafte,  and  double  it  up  in  the  fnape  of  a  flice  of  falmon  :  take 
a  piece  of  white  paper,  oil  it,  and  lay  under  the  paffy,  and 
bake  it ;  it  is  heft  cold,  and  will  keep  a  month. 

1  Mackrel  done  the  fame  way,  head  and  tail  together  folded 
In  a  pafty,  e^ts  fine, 

Jfparagus  drejfed  the  fame  Way , 

TAKE  the  afparagus,  break  them  in  pieces*,  then  boil  them 
foft,  and  drain  the  water  from  them  :  take  a  little  oil,  water, 
and  vinegar,  let  it  boil,  feafon  it  with  pepper  and  fait*  throw 
in  the  afparagns,  and  thicken  with  yolks  of  eggs. 

Endive-  done  this  way  is  good  ;  the  Spaniards  add  fugar,  but 
that  fpoils  them.’  Green  peas  done  as  above,  are  very  good  ; 
only  add  a  lettuce  cut  fmall,  and  tv/o  or  three  onions,  and 

leave  out  the  eggs*  '  ‘ *  _  , 

I? .  ■  h  *  Red 
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Red  Callage  drejfed  after  the  Dutch  Way,  good  for  a  Cold  in  . 

ihe  Breaft .  •  I 

TAKE  the  cabbage,  cut  it  fmali,  and  boil  it  foft,  then  drain  | 
it,  and  put  it  in  a  itew-pan,  with  a  fufficient  quantity  of  oil 
and  butter,  a  little  water  and  vinegar,  and  an  onion  cut  fmali  ; 
fea-fon  it  with  pepper  and  fait,  and  let  it  fimmer  on  a  flow  fire^ 
till  all  the  liquor  is  wafted. 

Cauliflowers  drejfed  the  Spanijb  IV ay. 

BOIL  them,  but  not  too  much  ;  then  drain  them,  and  put 
them  into  a  ftew-pan  ;  to  a  large  cauliflower  put  a  quarter  of  a 
pint  of  fweet-oil,  and  two  or  three  cloves  of  garlick;  let  them 
fry  till  brown ;  then  feafon  them  with  pepper  and  fait,  two  or 
three  fpoonfuls  of  vinegar  ;  cover  the  pan  very  clofe,  and  let 
them  fimmer  over  a  very  flow  fire  an  hour. 

Carrots  and  French  Beans  drejjed  the  Dutch  Way. 

SLICE  the  carrots  very  thin,  and  juft  cover  them  with  wa¬ 
ter;  feafon  them  with  pepper  and  fait,  cut  a  good  many  onions 
and  parfley  fmali,  a  piece  of  butter  5  let  them  fimmer  over  a 
low  fire  till  done.  Do  French  beans  the  fame  way*, 

Beans  drejfed  the  German  Way . 

TAKE  a  large  bunch  of  onions,  peel  and  fiice  them,  a  great 
quantity  of  parfley  wafhed  and  cut  fmali,  throw  then!  into  a 
ftew-pan*  with  a  pound  of  butter ;  feafon  them  well  with  pepper 
and  fait,  put  in  two  quarts  of  beans ;  cover  them  clofe,  and 
let  them  do  till  the  beans  are  brown,  fhaking  the  pan  often. 

Do  peas  the  fame  way. 

Artichoke-Suckers  drejfed  the  Spani/h  Way . 

CLEAN  and  wafh  them,  and  cut  them  in  half ;  then  boil 
them  in  water,  drain  them  from  the  water,  and  put  them  into 
a  ftew-pan,  with  a  little  oil,  a  little  water,  and  a  little  vinegar  ; 
feafon  them  with  pepper  and  fait ;  flew  them  a  little  while, 
and  then  thicken  them  with  yolks  of  eggs. 

They  make  a  pretty  garnifh  done  thus  ;  clean  them,  and  half 
boil  them  ;  then  dry  them,  flour  them,,  and  dip  them  in  yolks 
of  eggs,  and  fry  them  brown* 

7 9 
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To. dry  Pears  without  Sugar . 

TAKE  the  Norwich  pears,  pare  them  with  a  knife, ,,  and  put 
them  in  an  earthen  pot,  and  bake  them  not  too  foft;  put  them 
Into  a  white  plate  pan,  and  put  dry  draw  under  them,  and  lay 
them  in  an  oven  after  bread  is  drawn,  and  every  day  warm  the 
oven  to  the  degree  of  heat  as  when  the  bread  is  newly  drawn. 
Within  one  week  they  mud;  be  dry. 

To  dry  Lettuce-Stalks  y  Artichoke' Stalks ,  or  Cabbage- Stalks, 

TAKE  the  flalks,  peel  them  to  the  pith,  and  put  the  pith  in 
a  ftrong  brine  three  or  four  days;  then  take  them  out  of  the 
brine,  boil  them  in  fair  water  very  tender,  then  dry  them  with 
a  cloth,  and  put  them  into  as  much  clarified  fugar  as  will  cover 
them,  and  fo  preferve  them  as  you  do  oranges  ;  then  take  them 
and  fet  them  to  drain  ;  then  take  frefh  fugar,  and  boil  it  to  the 
height  ;  take  them  out,  and  dry  them. 

Artichokes  preferred  the  Spanijh  Way . 

TAKE  the  larged:  you  can  get,  cut  the  tops  of  theTeaves 
off,  wadi  them  well  and  drain  them  ;  to  every  artichoke  pour 
in  a  large  fpoonfui  of  oil ;  feafon  with  pepper  and  fait,  fiend 
them  to  the  oven,  and  bake  them,  they  wiil  keep  a  year. 

N.  B.  The  Italians,  French,  Portuguefe,  and  Spaniards, 
have  variety  of  ways  of  dreffing  fifh,  which  we  have  not,  viz. 

As  making  fifh-foups,  ragoos,  pies,  &c. 

For  their  foups,  theyufe  no  gravy,  nor  in  their  fauces,  think¬ 
ing  it  improper  to  mix  del h  and  fifh  together;  but  make  their 
fifh-foups  with  fifh,  viz.  either  of  craw-fifh,  lobfters, 
taking  only  the  juice  of  them  : 

FOR  EXAMPLE. 

TAKE  your  craw-fifh,  tie  them  up  in  a  muffin  rag,  and  boil 
them;  then  prefs  out  their  juice  for  the  abovefaid  ufe. 

For  their  Pies 

THEY  make  fome  of  carp ;  others  of  different  fifh:  and  fom& 
they  make  like  our  minced-pies,  viz.  They  take  a  carp,  and 
cut  the  flefh  from  the  bones,  and  mince  it ,  adding  currants,  &c. 


Almond 
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✓  , 

Almond  Rice • 

BLANCH  t he  almonds,  and  pound  them  In  a  marble  or 
wooden  mortar ;  and  mix  them  in  a  little  boiling  water,  prefs 
them  as  long  as  there  is  any  milk  in  the  almonds  5  adding  frelh 
water  every  time ;  to  every  quart  of  almond  juice,  a  quarter  of  a 
pound  of  rice,  and  two  or  three  fpoonfuls  of  orange-flower-wa« 
ter;  mix  them  all  together,  and  fimmer  it  over  a  very  flow  char¬ 
coal  fire,  keep  ftirring  it  often;  when  done,  fweeten  it  to  your 
plate ;  put  k  into  plates,  and  throw  beaten  cinnamon  over  it. 

Sham  Chocolpfe, 

TAKE  a  pint  of  milk,  boil  it  over  a  flow  fire,  with  fome 
whole  cinnamon,  and  fweeten  it  with  Lifbon  fugar ;  beat  up  the 
yolks  of  three  eggs,  throw  all  together  into  a  chocolate-pot,  and 
mill  it  one  way,  or  it  will  turn.  Serve  it  up  in  chocolate-cups* 

Marmalade  of  Eggs  the  Jews  W ay u 

TAKE  the  yolks  of  twenty-four  eggs,  beat  them  for  an 
hour :  clarify  one  pound  of  the  beft  moift  fugar,  four  fpoonfuls 
of  orange-flower-water,  one  oupce  of  blanched  and  pounded 
almonds;  ffir  all  together  over  a  very  flow  charcoal  fire,  keep¬ 
ing  ftirring  it  all  the  while  one  way,  till  it  cpmes  to  a  confif- 
tence  ;  then  put  it  into  coffee-cups,  and  throw  a  little  beaten 
cinnamon  on  the  top  of  the  cups. 

This  marmalade,  mixed  with  pounded  almonds,  with  orange- 
peel,  and  citron,  are  made  in  cakps  pf  all  fhapes,  fuch  as  birds* 
Bfb,  and  fruit. 

A  Cake  the  Span'tjh  Way, 

TAKE  twelve  eggs,  three  quarters  of  a  pound  of  the  belt 
moift:  fugar,  mill  them  in  a  chocolate-mill,  till  they  are  all  of  a 
lather ;  then  mix  in  one  pound  of  flour,  half  a  pound  of  pounds 
ed  almonds,  two  ounces  of  candied  orange-peel,  two  ounces  of 
citron,  four  large  fpoonfuls  of  orange-water,  half  an  ounce  of 
cinnamon,  and  a  glafs  of  fack.  It  is  better  when  baked  in  si 
flow  oven. 

Another  Way, 

TAKE  one  pound  of  flour,  one  pound  of  butter*  eight  eggs9 
one  pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale  yeafl, 
or  a  glafs  of  French  brandy;  beat  all  well  together  ;  then  fet  it 
before  the  fire  in  a  pan,  where  there  is  room  for  it  to  rife;  cq- 

1  ye? 
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^er  it  clofe  with  a  cloth  and  flannel,  that  no  air  comes  to  it  5 
when  you  think  it  is  raifed  diffidently,  mix  half  a  pound  of  the 
bed  mold  fugar,  an  ounce  of  cinnamon  beat  fine  :  four  fpoon- 
'fills  of  orange-flower- water,  one  ounce  of  candied  orange-peel, 
one  ounce  of  citron,  mix  all  well  together,  and  bake  it. 

To  dry  Plums . 

TAKE  pear-plums,  fair  and  clear  coloured,  weigh  them, 
and  flit  them  up  the  fides  ;  put  them  into  a  broad  pan,  and  fill 
it  full  of  water,  fet  them  over  a  very  flow  fire ;  take  care  that 
the  fkin  does  not  come  off ;  when  they  are  tender  take  them 
up,  and  to  every  pound  of  plums  put  a  pound  of  fugar,  drew 
a  little  on  the  bottom  of  a  large  filver  bafon  ;  then  lay  your 
plums  in,  one  by  one,  and  drew  the  remainder  of  your  fugar 
©vet  them  *,  fet  them  into  your  dove  all  night,  with  a  good 
warm  fire  the  next  day ;  heat  them,  and  fet  them  into  your 
dove  again,  and  let  them  dand  two  days  more,  turning  them 
every  day ,  then  take  them  out  of  the  fyrup,  and  lay  them  on 
glafs  plates  to  dry. 

To  make  Sugar  of  Pearl. 

TAKE  damafk  rofe-water  half  a  pint,  one  pound  of  fine 
fugar,  half  an  ounce  of  prepared  pearl  beat  to  powder,  eight 
leaves  of  beaten  goldf  boil  them  together  according  to  art ;  add 
the  pearl  and  gold  leaves  when  jud  done,  then  cad  them  on  a 
irarble. 

To  make  Fruit-Wafers  ^  of  Codlins ,  Plums ,  & c» 

TAKE  the  pulp  of  any  fruit  rubbed  through  a  hair-fieve, 
and  to  every  three  ounces  of  fruit  take  fix  ounces  of  fugar  finely 
lifted.  Dry  the  fugar  very  well  till  it  be  very  hot  *,  heat  the 
pulp  alfo  till  it  be  very  hot ;  then  mix  it  and  fet  over  a  flo  w 
charcoal  fire,  till  it  be  almofi  a-boiling,  then  pour  it  into  glades 
or  trenchers,  and  fet  it  in  the  dove  till  you  fee  it  will  leave  the 
glades;  but  before  it  begins  to  candy,  turn  them  on  papers 
in  what  form  you  pleafe.  You  may  colour  them  red  with 
clove  gilly- flowers  deeped  in  the  juice  of  lemon. 

To  make  White  Wafers 

BEAT  the  yolk  of  an  egg  and  mix  it  with  a  quarter  of  a 
pint  of  fair  water ;  then  mix  half  a  pound  of  bed  flour,  and 
thin  it  with  damafk  rofe-water  till  you  think  it  of  a  proper 
thicknefs  to  bake.,  Sweeten  it  to  your  palate  with  fine  fugar 
liaely  lifted, 

'  J  To 
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To  make  Brown  Wafers . 

TAKE  a  quart  of  ordinary  cream,  then  take  the  yolks  of 
three  or  four  eggs,  and  as  much  fine  flour  as  will  make  it  into 
a  thin  batter;  fweeien  it  with  three  quarters  of  a  pound  of  fine 
fugar  finely  fearced,  and  as  much  pounded  cinnamon  as  will 
make  it  tafte.  Do  not  mix  them  till  the  cream  be  cold;  butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

How  to  dry  Peaches. 

TAKE  the  faired  and  riped  peaches,  pare  them  into  fair 
water  ;  take  their  weight  in  double-refined  fugar,  of  one  half 
make  a  very  thin  fyrup  ;  then  piit  in  your  peaches,  boiling  them 
till  they  look  clear,  then  fplit  and  done  them.  Boil  them  till 
they  are  very  tender,  lay  them  a-draining,  take  the  other  half 
of  the  fugar,  and  boil  it  almod  to  a  candy  ;  then  put  in  your 
peaches,  and  let  them  lie  all  night,  then  lay  them  on  a  glafs, 
and  fet  them  in  a  dove  till  they  are  dry.  If  they  are  fugar ed 
too  much,  wipe  them  with  a  wet  cloth  a  little  :  let  the  firft 
fyrup  be  very  thin,  a  quart  of  water  to  a  pound  of  fugar. 

How  to  make  Almond  Knots . 

TAKE  two  pounds  of  almonds,  and  blanch  them  in  hot 
water;  beat  them  in  a  mortar,  to  a  very  fine  pade,  with  rofe- 
water;  do  what  you  can  to  keep  them  from  oiling.  Take  a 
pound  of  double-redned  fugar,  fifted  through  a  lawn  fieve, 
leave  out  fome  to  make  up  your  knots,  put  the  red  into  a  pan 
upon  the  fire,  till  it  is  fcalding  hot,  and  at  the  fame  time  have 
your  almonds  fcalding  hot  in  another  pan;  then  mix  them  to¬ 
gether  with  the  whites  of  three  eggs  beaten  to  froth,  and  let 
it  dand  till  it  is  cold,  then  roll  it  with  fome  of  the  fugar  you 
left  out,  and  lay  them  in  platters  of  paper.  They  will  not  roll 
into  any  fhape,  but  lay  them  as  well  as  you  can,  and  bake  them 
in  a  cool  oven ;  it  mud  not  be  hot,  neither  mud  they  be  coloured. 

1  '• 

To  preferve  Apricots . 

TAKE  your  apricots  and  pare  them,  then  done  what  you 
can,  whole;  then  give  them  a  light  boiling  in  a  pint  of  water, 
or  according  to  your  quantity  of  fruit;  then  take  the  weight  of 
your  apricots  in  fugar,  and  take  the  liquor  which  you  boil 
them  in  and  your  fugar,  and  boil  it  till  incomes  to  a  fyrup, 
and  give  them  a  light  boiling,  taking  off  the  fcum  as  it  rifes. 

When 
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When  the  fyrup  jellies,  it  is  enough  ;  then  take  up  the  apri¬ 
cots,  and  cover  them  with  the  jelly,  and  put  cut  paper  over 
them,  and  lay  them  down  when  cold. 

How  to  make  Almond  Milk  for  a  Waps. 

T  AKE  five  ounces  of  bitter-almonds,  blanch  them  and  beat 
them  in  a  marble  mortar  very  fine.  You  may  put  in  a  fpoonful 
of  fack  when  you  beat  them  ;  then  take  the  whites  of  three 
new-laid  eggs,  three  pints  of  fpring- water,  and  one  pint  of 
fack.  Mix  them  all  very  well  together  ;  then  drain  it  through 
a  fine  cloth,  and  put  it  into  a  bottle,  and  keep  it  for  ufe.  You 
may  put  in  lemon,  or  powder  of  pearl,  when  you  make  ufe  of  it. 

How  io  make  Goofeberry  Wafers . 

*T AKE  goofeberries  before  tbeyare  ready  for  preferving ;  cut 
eff  the  blackheads,  and  boil  them  with  as  much  water  as  will 
cover  them,  ail  to  ma(h ;  then  pafs  the  liquor  and  all,  as  it  will 
run,  through  a  hair-fieve,  and  put  fome  pulp  through  with  a 
fpoon,  but  not  too  near.  It  is  to  be  pulped  neither  too  thick 
nor  too  thin ;  meafure  it,  and  to  a  gill  of  it  take  half  a  pound 
of  double-refined  fugar  ;  dry  it,  put  it  to  your  pulp,  and  let  it 
fcald  on  a  (low  fire,  not  to  boil  at  all.  Stir  it  very  well,  and 
then  will  rife  a  frothy  white  fcum,  which  take  clear  off  as  it 
rifes ;  you  muff  fcald  and  Ikim  it  till  no  fcum  rifes,  and  it 
comes  clean  from  the  pan  fide;  then  take  it  off,  and  let  it  cool 
a  little.  Have  ready  (beets  of  glafs  very  fmooth,  about  the 
thicknefs  of  parchment,  which  is  not  very  thick.  You  muff 
fpread  it  on  the  glaffes  with  a  knife,  very  thin,  even,  and 
fmooth;  then  fet  it  in  the  ffove  with  a  flow  fire  :  if  you  do  it 
In  the  morning,  at  night  you  mud  cut  it  into  long  pieces  with 
a  broad  cafe-knife,  and  put  your  knife  clear  under  It,  and  fold 
it  two  or  three  times  over,  and  lay  them  in  a  dove,  turning 
them  fometimes  till  they  are  pretty  dry;  but  do  not  keep  them, 
too  long,  for  they  will  iole  their  colour.  If  they  do  not  come 
clean  off  your  glaffes  at  night,  keep  them  till  next  morning. 

How  to  make  the  thin  Apricot  Chips • 

TAKE  your  apricots  or  peaches,  pare  them  and  cut  them 
very  thin  into  chips,  and  take  three  quarters  of  their  weight  in 
fugar,  it  being  finely  fearced  ;  then  put  the  fugar  and  theapri- 
cots  into  a  pewter  difti,  and  fet  them  upon  coals;  and  when 
the  fugar  is  all  diffolved,  turn  them  upon  the  edge  of  the  difh 

3  o** 


3^2  APPENDIX  TO  THE  ART  OF  COOKERY. 

out  of  the  fyrup,  and  ft)  fet  them  by.  Keep  them  turning  till 
they  have  drank  up  the  fyrup;  be  fure  they  never  boil  1  hey 
muft  be  warmed  in  the  fyrup  once  every  day,  and  fo  laid  out 
upon  the  edge  of  the  difh  till  the  fyrup  be  drank; 

How  to  male  little  French  Bifcuits. 

*  •  *  v  -  s  '  J 

TAKE  ninfe  newdaid  eggs,  take  the  yolks  of  two  out,  and 
take  but  the  treddles,  beat  them  a  quarter  of  an  hour,  and  put 
in  a  pound  of  fearced  fugar,  and  beat  them  together  three  quar¬ 
ters  of  an  hour,  then  put  in  three  quarters  of  a  pound  of  flour, 
very  fine  and  well  dried.  When  it  is  cold,  mix  all  well  toge¬ 
ther,  and  beat  them  about  half  a  quarter  of  an  hour,  firft  and 
laft.  If  you  pleafe  put  in  a  little  orange-flower-water,  and  a 
little  grated  lemon-peel ;  then  drop  them  about  the  bignefs  of 
a  half-crown,  (but  rather  long  than  round)  upon  doubled  paper 
a  little  buttered,  fearce  fome  fugar  on  them,  and  bake  them 
In  an  oven,  after  manchet. 

jti  * 

How  io  prefers e  Pippins  in  Jelly . 

TAKE  pippins,  pare,  core,  and  quarter  them  ;  throw  them 
into  fair  water,  and  boil  them  till  the  ftrength  of  the  pippins  be 
boiled  out,  then  ftrain  them  through  a  jelly-bag;  and  to  a  pound 
of  pippins  take  two  pounds  of  double* refined  fugar,  a  pint  oa 
this  pippin  liquor,  and  a  quart  of  fpring-water ;  then  pare  the 
pippins  very  neatly,  cut  them  into  halves  flightly  cored,  throw 
them  into  fair' water.  When  your  fugar  is  melted,  and  your 
fyrup  boiled  a  little,  and  clean  fkimmed,  diy  your  pippins  with 
a  clean  doth,  throw  them  into  your  fyrup  ;  take  them  off  the 
fire  a  little,  and  then  fet  them  on  again,  let  them  boil  as  faft  as 
you  poflibly  can,  having  a  clear  fire  under  them,  till  they  jelly  * 
y6u  muft  take  them  off  fometimes  and  {hake  them,  but  ftic 
them  not  with  a  fpoon  ;  a  little  before  you  take  them  off  the 
fire  Jqueeze  the  juice  of  a  lemon  and  orange  into  them,  which' 
muftbe  firft  palled  a  tiffany;  give  them  a  boiler  two  after,  fo 
take  them  up,  elfe  they  will  turn  red.  At  the  firft  putting  of 
your  fugar  in,  allow  a  little  more  for^  this  juice;  you  may  boil 
orange  or  lemon-peel  very  tender  in  fpring- water,  and  cut 
them  in  thin  long  pieces,  and  then  boil  them  in  a  little  fugar 
and  water,  and  put  them  in  the  bottom  of  voui  glaffes;  turn 
your  pippins  often,  even  in  the  boiling. 

I 
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How  to  make  "Blackberry  Wine . 

TAKE  your  berries  when  full  ripe,  put  them  into  a  large 
veiTei  of  wood  or  ftone,  with  a  fpicket  in  it,  and  pour  upon  them 
as  much  boiling  water  as  will  juft  appear  at  the  top  of  them  j 
as  foon  as  you  can  endure  your  hand  in  them,bruife  them  very 
well,  till  all  the  berries  be  broke;  then  let  them  (land  clofe  co¬ 
vered  till  the  berries  be  well  wrought  up  to  the  top,  which  ufu- 
ally  is  three  or  four  days  ;  then  draw  off  the  clear  juice  into 
another  veffel ;  and  add  to  every  ten  quarts  of  this  liquor  one 
pound  of  fugar,  ftir  it  well  in,  and  let  it  ftand  to  work  in  an- 
other  veflel  like  the  firft,  a  week  or  ten  days  \  then  draw  it  off  at 
the  fpicket  through  a  jellv-hag,  into  a  large  veffel ;  take  four 
ounces  of  ifinglafs,  lay  it  in  fteep  twelve  hours  in  a  pint  of  white- 
wine:  the' next  morning  boil  it  till  it  be  all  diffolved,  upon  a 
flow  fire ;  then  take  a  gallon  of  your  blackberry  juice,  put  in 
the  diffolved  ifinglafs,  give  it  a  boil  together,  and  put  it  in  hote 

The  beji  Way  to  make  Raijin  Wine » 

TAKE  a  clean  wine  or  brandy  hogfhead;  take  great  care  it 
is  very  fweet  and  clean, put  in  two  hundred  of  raifins,  (talks  and 
all,  and  then  fill  the  veffel  with  fine  clear  fpring  water  :  let  it 
ftand  till  you  think  ithas  done  hiding ;  then  throw  in  two  quarts 
of  fine  French  brandy  ;  put  in  the  bung  flightly,  and  in  about 
three  weeks  or  a  month,  if  you  are  fare  it  has  done  fretting,  ftop 
it  down  ciofe:  let  it  ftand  fix  months,  peg  it  near  the  top,  and  if 
you  find  it  very  fine  and  good,  fit  for  drinking,  bottle  it  off,  or 
elfe  ftop  it  up  again,  and  let  it  ftand  fix  months  longer.  It  ihould 
ftand  fix  months  in  the  bottle:-  this  is  by  much  the  beft  way  of 
making  it,  as  I  have  feen  by  experience,  as  the  wine  will  be 
much  ftronger,  but  lefsof  it:  the  different  forts  of  raifins  make 
quite  a  different  wine ;  and  after  you  have  drawn  off  all  the 
wine,  throw  on  ten  gallons  of  fpring-water;  take  off  the  head 
of  the  barrel,  and  ftir  it  wrell  twice  a  day,  preffing  the  railing 
as  well  as  you  can  ;  let  it  ftand  a  fortnight  or  three  weeks', 
then  draw  it  off  into  a  proper  veffel  to  hold  it,  and  fqueezethe 
raifins  well ;  add  two  quarts  of  brandy,  and  two  quarts  of  fy* 
rup  of  elderberries,  ftop  it  clofe  when  it  has  done  working  ; 
and  in  about  three  months  it  will  be  fit  for  drinking.  If  you 
do  not  chafe  to  make  this  fecond  wane,  fill  your  hogfhead 
with  fpring-water,  and  fet  in  the  fun  for  three  or  four  months, 
and  it  will  make  excellent  vinegar. 
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How  to  preferve  White  Quinces  whole . 

TAKE  the  weight  of  your  quinces  in  fugar,  and  put  a  pint 
of  water  to  a  pound  of  fugar,  make  it  into  a  fyrup,  and  clarify 
it;  then  core  your  quince  and  pare  it,  put  it  into  your  fyrup, 
and  let  it  boil  till  it  be  all  clear;  then  put  in  three  fpoonfuls  of 
jelly,  which  mult  be  made  thus:  over  night,  lay  your  quince- 
kernels  in  water,  then  ftrain  them,  and  put  them  into  your 
quinces,  and  let  them  have  but  one  boil  afterward* 

How  to  make  Orange  Wafers . 

TAKE  the  belt  oranges,  and  boil  them  in  three  or  four  wa¬ 
ters,  till  they  be  tender,  then  take  out  the  kernels  and  the  juice 
'  2nd  beat  them  to  pulp,  in  a  clean  marble  mortar,  and  rub  them 
through  a  hair-fievep  to  a  pound  of  this  pulp  take  a  pound  and 
an  half  of  double-refined  fugar,  beaten  and  fearced;  take  half  of 
your  fugar,  and  put  it  into  your  oranges,  and  boil  it  till  it  ropes; 
then  take  it  from  the  fire,  and  when  it  is  cold,  make  it  up  in 
pafte  with  the  other  half  of  your  fugar;  make  but  a  little  at  a 
time,  for  it  will  dry  too  fall;  then  with  a  little  rolling-pin  roll 
them  out  as  thin  as  tiffany  upon  papers;  cut  them  round  with 
a  little  drinking-glafs,  and  let  them  dry,  and  they  will  look 
very  clear. 

How  to  make  Orange  Cakes . 

TAKE  the  peels  of  four  oranges,  being  firff  pared,  and  .the 
meat  taken  out,  boil  them  tender,  and  beat  them  fmall  in  a 
marble  mortar ;  then  take  the  meat  of  them,  and  two  more 
©ranges,  your  feeds  and  Ikins  being  picked  out,  and  mix  it  with 
the  peelings  that  are  beaten ;  fet  them  on  the  fire,  with  a  fpoon- 
ful  or  two  of  orange-flower-water,  keeping  it  ftirring  till  that 
moiiture  be  pretty  well  dried  up;  then  have  ready  to  every 
pound  ol  that  pulp,  four  pounds  and  a  quarter  of  double- refined 
iugar,  finely  fearced :  make  your  fugar  very  hot,  and  dry  it  upon 
the  fire,  and  then  mix  it  and  the  pulp  together,  and  fet  it  on 
the  fire  again,  till  the  fugar  be  very  well  melted,  but  be  Aire  it 
does  not  boil;  you  may  put  in  a  little  peel,  fmall,  {fired,  or  grat¬ 
ed,  and  when  it  is  cold,  draw  it  up  in  double  papers;  dry 
them  before  the  fire,  and  when  you  turn  them,  put  two  toge¬ 
ther;  or  you  may  keep  them  in  deepglafies  or  pots,  and  dry 
them  as  you  have  occafion. 
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'How  to  make  White  Cakes  like  China  Dijhes. 

TAKE  the  yolks  of  two  eggs,  and  two  fpoonfuls  of  fack, 
and  as  much  rofe- water,  fome  carraway-feeds,  and  as  much 
flour  as  will  make  it  a  pafte  ftiff  enough  to  roll  very  thin  :  if 
you  would  have  them  like  difhes,  you  mull  bake  them  upon 
diihes  buttered.  Cut  them  out  into  what  work  you  pleafe  to 
candy  them;  take  a  pound  of  fine  fearced  fugar  perfumed,  and 
the  white  of  an  egg,  and  three  or  four  fpoonfuls  of  rofe-water, 
itir  it  till  it  looks  white;  and  when  that  pafte  is  cold,  doit 
■with  a  feather  on  one  fide.  This  candied,  let  it  dry,  and  do 
the  other  fide  fo,  and  dry  it  alfo. 

To  make  a  Lemon  Honeycomb . 

TAKE  the  juice  of  one  lemon,  and  fweeten  it  with  fine  fu¬ 
gar  to  your  palate  ;  then  take  a  pint  of  cream,  and  the  white 
<§>£  an  egg,  and  put  in  fome  fugar,  and  beat  it  up;  and  as  the 
froth  rifes,  take  it  off,  and  put  it  on  the  juice  of  the  lemon,  till 
you  have  taken  all  the  cream  off  upon  the  lemon  :  make  it  the 
day  before  you  want  it,  in  a  difh  that  is  proper. 

How  to  dry  Cherries . 

TAKE  eight  pounds  of  cherries,  one  pound  of  the  beft  pow¬ 
dered  fugar,  ftone  the  cherries  over  a  great  deep  bafon  or  glafs, 
and  lay  them  one  by  one  in  rows,  and  drew  a  little  fugar:  thus 
do  till  your  bafon  is  full  to  the  top,  and  let  them  ftand  till  the 
next  day;  then  pour  them  out  into  a  great pofnip,  fet  them  on 
the  fire;  let  them  boil  very  faff  a  quarter  of  an  hour,  or  more ; 
then  pour  them  again  into  your  bafon,  and  let  them  ftand  two 
m  three  days;  then  take  them  out,  and  lay  them  one  by  one 
on  hair-fieves,  and  fet  them  in  the  fun,  or  an  oven,  till  they 
are  dry,  turning  them  every  day  upon  dry  fieves :  if  in  the 
oven,  it  muft  be  as  little  warm  as  you  can  juft  feel  it,  when  you 
hold  your  hand  in  it. 

How  to  make  fine  Almond-Cakes . 

TAKE  a  pound  of  Jordan  almonds,  blanch  them,  beat  them 
very  fine  with  a  little  orange-flower-water,  to  keep  them  from 
oiling;  then  take  a  pound  and  a  quarter  ol  fine  fugar,  boil  it  to 
a  candy  height:  then  put  in  your  almonds;  then  take  two  frefti 
lemons,  grate  off  the  rind  very  thin,  and  put  as  much  juice  as 
to  make  it  of  a  quick  tafte  ;  then  put  it  into  your  glaffes,  and 
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let  it  into  your  ftove,  ftirring  them  often,  that  they  do  not  can*-, 
dy:  fo  when  it  is  a  little  dry,  put  it  into  little  cakes  upon  flieetfc- 
of  glafs  to  dry. 

How  to  make  Uxbridge-  Cakes. 

TARE  a  pound  of  wheat-flour,  feven  pounds  of  currant$5 
half  a  nutmeg,  four  pounds  of  butter,  rub  your  butter  cold  very 
well  amongft  the  meal,  drefs  your  currants  very  well  in  the 
flour,  butter,  and  feafoning,.  and  knead  it  with  fo  much  good 
new  yeaft  as  will  make  it  into  a  pretty  high  pafte;  ufually  two 
pennyworth  of  yeaft  to  that  quantity;  after  it  is  kneaded  well 
together,  let  it  ftand  aii  hour  to  rife-;  you  may  put  half  a  pound 
of  pafte  in  a- cake. 

How  to  make  Mead . 

TAKE  ten  gallons  of  water,  and  two  gallons  of  honey,  a 
handful  of  raced  ginger  ;  then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it,  boil  it  very  well,  keep  it  fkim~ 
ruing;  let  it  (land  all  night  in  the  fame  veflel  you  boil  it  in,  the 
next  morning  barrel  it  up,  with  two  or  three  fpoonfuls  of  good 
yeaft.  About  three  weeks  or  a  month  after,  you  may  bottle  it* 

Marmalade  of  Cherries . 

TAKit,  five  pounds  of  cherries,  ftoned,  and  two  pounds  of 
hard  fugar;  fhred  your  cherries,  wet  your  fugar  with  the  juice 
that  runneth  from  them;  then  put  the  cherries  into  the  fugar 
and  boil  them  pretty  faft  till  it  be  a.  marmalade  ;  when  ft  is 
cold,  put  it  up  in  glades  for  ufg. 

'  -V'  W  '  ■  -d  | 

To  dry  Damofins. 

TAKE  four  pounds  of  damofins;  take  one  pound  of  fine 
fugar,  make  a  fyrup  of  it,  with  about  a  pint  of  fair  water ;  then 
put  in  your  damofins,  fhr  it  into  your  hot  fyrup,  fo  let  them 
irand  on  a  little  fire,  to  keep  them  warm  for  half  an  hour; 
then  put  all  intoa  bafon,  and  cover  them,  let  them  ftand  till  the 
next  day;  then  put  the  fyrup  from  them,  and  fet  it  on  the  fire* 
arid  when  it  is  very  hot,  put  it  on  your  damofins:  this  do  twice 
a  day  for  three  days  together ;  then  draw  the  fyrup  from  the 
damofins,  and  lay  them  in  an  earthen  difh,  and  fet  them  in 
an  oven  after  bread  is  drawn  ;  when  the  oven  is  cold,  take 
t  iem  and  turn  them,  and  lay  them  upon  clean  diflies  5  fet  them 
m  the  inn,  or  in  another  oven,  till  they  are  dry. 

x  Marmalade 
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Marmalade  of  Quince  White. 

TAKE  the  quinces,  pare  them  and  core  them,  put  them 
into  water  as  you  pare  them,  to  be  kept  from  blacking  ;  then 
3joil  them  fo  tender  that  a  quarter  of  draw  will  go  through 
them  ;  then  take  their  weight  of  fugar,  and  beat  them,  break 
the  quinces  with  the  back  of  a  fpoon  ;  and  then  put  in  the  fu- 
gar,  and  let  them  boil  faff  uncovered,  till  they  ilide  from  the 
bottom  of  the  pan  :  you  may  make  pafte  of  the  fame,  only  dry 
it  in  a  {love,  drawing  it  out  into  what  form  you  pleafe. 

To  preferve  Apricots  or  Plums  Green. 

TAKE  your  plums  before  they  have  Hones  in  them,  which 
you  may  know  by  putting  a  pin  through  them  ;  then  coddle 
them  in  many  waters,  till  they  are  as  green  asgrafs  :  peel  them 
and  coddle  them  again  •,  you  nruft  take  the  weight  of  them  la 
fugar,  and  make  a  fyrup;  put  to  your  fugar  a  jack  of  water: 
then  put  them  in,  fet  them  on  the  fire  to  boil  {lowly,  till  they 
be  clear,  fkimming  them  often,  and  they  will  be  very  green. 
Put  them  up  in  glaffes,  and  keep  them  for  ufe. 

To  preferve  Cherries . 

TAKE  two  pounds  of  cherries,  one  pound  and  an  half  of 
fugar,  half  a  pint  of  fair  water,  melt  your  fugar  in  it ;  when  it  is 
melted,  put  in  your  other  fugar  and  your  cherries ;  then  boil 
them  foftly,  till  all  the  fugar  be  melted ;  then  boil  them  fail, 
and  (kirn  them  ;  take  them  off  two  or  three  times  and  {hake 
them,  and  put  them  on  again,  and  let  them  boil  faff ;  and 
when  they  are  of  a  good  colour,  and  the  fyrup  will  (land,  they 
are  enough. 

To  preferve  Barberries . 

TAKE  the  ripeff  and  beft  barberries  you  can  find  :  take  the 
weight  of  them  in  fugar;  then  pick  out  the  feeds  and  tops, 
wet  your  fugar  with  the  juice  of  them,  and  make  a  fyrup  ;  then 
put  in  your  barberries,  and  when  they  boil,  take  them  off  and 
lhake  them,  and  let  them  on  again,  and  let  them  boil,  and  re¬ 
peat  the  fame,  till  they  are  clean  enough  to  put  into  glaffes, 

Wiggs. 

TAKE  three  pounds  of  well-dried  Hour,  one  nutmeg,  a  lit¬ 
tle  mace  and  fait,  and  aim  oft  half  a  pound  of  ca  rra  way-coin - 
fits  |  mix  thefe  well  together,  and  melt  half  a  pound  of  butter 
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in  a  pint  of  fweet  thick  cream,  fix  fpoonfuls  of  good  fack,  four 
yolks  and  three  whites  of  eggs,  and  near  a  pint  of  good  light 
yeaft ;  work  thefe  well  together,  and  cover  it,  and  fet  it  down 
to  the  fire  to  rife  :  then  let  them  reft,  and  lay  the  remainder*- 
the  half  pound  of  carraways  on  the  top  of  the  wiggs,  and  put 
them  upon  papers  well  floured  and  dried,  and  let  them  have  as 
quick  an  oven  as  for  tarts. 


To  make  Fruit  Wafers  ;  Codlins  or  Plums  do  left , 

TAKE  the  pulp  of  fruit,  rubbed  through  a  hair-fieve,  and  to 
three  ounces  of  pulp  take  fix  ounces  of  fugar,  finely  fearced 
dry  your  fugar  very  well,  till  it  be  very  hot,  heat  the  pulp  alfo 
very  hot,  and  put  it  to  your  fugar,  and  heat  it  on  the  fire,  till  it 
be  almoft  at  boiling ;  then  pour  it  on  the  glafles  or  trenchers, 
and  fet  it  on  the  ftove,  till  you  fee  it  will  leave  the  glafles,  (but 
before  it  begins  to  candy)  take  them  off,  and  turn  them  upon 
papers  in  what  form  you  pleafe  :  you  may  colour  them  red 
with  clove-gilliflowers  fteeped  in  the  juice  of  lemon. 

How  to  make  Marmalade  of  Oranges, 

TAKE  the  oranges  and  weigh  them;  to  a  pound  of  oranges 
take  half  a  pound  of  pippins,  and  almoft  half  a  pint  of  water  ; 
a  pound  and  a  half  of  fugar  ;  pare  your  oranges  very  thin,  and 
fave  the  peelings  j  then  take  oft'  the  (kins,  and  boil  them  till 
they  are  very  tender ,  and  the  bitternefs  is  gone  out  of  them.  In 
the  mean  time  pare  your  pippins,  and  flice  them  into  water,  and 
boil  them  till  they  are  clear,  pick  out  the  meat  from  the  fkins 
of  your  oranges,  before  you  boil  them ;  and  add  to  that  meat  the 

niCf  n°  °ne  ^ertl0n  >  ^ien  take  foe  peels  you  have  boiled  tender 
and  flired  them,  or  cut  them  into  very  thick  dices,  what  length 
you  pleafe;  then  fet  the  fugar  on  the  fire,  with  feven  or  eight 
fpoonfuls  of  water,  fidm  it  clean,  then  put  in  the  peel,  and  the 
meat  of  the  oranges  and  lemons,  and  the  pippins,  and  fo  boil 
them  ;  put  in  as  much  of  the  outward  rind  of  the  oranges  as 
you  think  fit,  and  fo  boil  them  till  they  are  enough. 


Cracknels. 


TAKE  half  a  pound  of  the  whited  flour,  and  a  pound  of 
fugar  beaten  (mall,  two  ounces  of  butter  cold,  one  fpoonful  of 

™^£dS’  ]eCPr(i  ,ail  n'8ht  in  v‘ne6ar :  then  put  in  three 
y  of  eggs,  and  a  little  rofe-water,  work  your  pafte  altoge.- 

fher;  and  after  that  beat  it  with  a  rolling-pin,  till  it  he  light ; 

then 
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then  roll  it  out  thin,  and  cut  it  with  a  glafs,  lay  it  thin  on 
plates  buttered,  and  prick  them  with  a  pin  ;  then  take  the  yolks 
of  two  eggs,  beaten  with  rofe-water,  and  rub  them  over  with 
it  ;  then  fet  them  into  a  pretty  quick  oven,  and  when  they  are 
brown  take  them  out  and  lay  them  in  a  dry  place. 

To  make  Orange  Loaves . 

TAKE  your  orange,  and  cut  a  round  hole  in  the  top,  take 
out  all  the  meat,  and  as  much  of  the  white  as  you  can,  with¬ 
out  breaking  the  flcin :  then  boil  them  in  water  till  tender,  fhift- 
ing  the  water  till  it  is  not  bitter  ;  then  take  them  up  and  wipe 
them  dry:  then  take  a  pound  of  fine  fugar,  a  quart  of  water,  or 
in  proportion  to  the  oranges;  boil  it,  and  take  ofi  the  leum  as  it 
rifeth  :  then  put  in  your  oranges,  and  let  them  boil  a  little,  and 
let  them  lie  a  day  or  two  in  the  fyrup;  then  take  the  yolks  of 
two  eggs,  a  quarter  of  a  pint  of  cream  (or  more),  beat  them  well 
together  ;  then  grate  in  two  Naples  bifcmts,  (or  white  bread) 
a  quarter  of  a  pound  of  butter,  and  four  fpoonfuls  of  fack  ; 
mix  it  all  together  till  your  butter  is  melted  ;  then  fill  the 
oranges  with  it,  and  bake  them  in  a  flow  oven  as  long  as  you 
would  a.  cuftard,  then  flick  in  fome  cut  citron,  and  fill  them 
up  with  lack,  butter,  and  fugar  grated  over. 

\ 

To  make  a  Lemon  Tower  or  Pudding . 

GRATE  the  outward  rind  of  three  lemons  ;  take  three 
quarters  of  a  pound  of  fugar,  and  the  fame  of  butter,  the  yolks 
of  eight  eggs,  beat  them  in  a  marble  mortar,  at  leaf!  an  hour  ; 
then  lay  a  thin  rich  cruft  in  the  bottom  of  the  difh  you  bake  it 
in,  as  you  may  fortieth  ing  alfo  over  it ;  three  quarters  of  an  hour 
will  bake  it.  Make  an  orange-pudding  the  fame  way,  butpare 
the  rinds,  and  boil  them  firii  in  feveral  waters,  till  the  bitter- 
nefs  hs  boiled  out. 

How  to  make  the  char  Lemon  Cream , 

T  AKE  a  gill  of  clear  water,  infufe  in  if  the  rind  of  a  lemon* 
till  it  taftes  of  it ;  then  take  the  whites  of  fix  eggs,  the  juice 
of  four  lemons  ;  beat  all  well  together,  and  run  them  through 
a  hair-fieve,  fweeten  them  with  double-refined  fugar*  and  let 
them  on  the  fire,  not  too  hoc,  keeping  (birring  ;  and  when  it 
tfiick  enough,  take  it  off. 

iiow 
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Ho  tv  to  make  Chocolate . 

TAKE  fix  pounds  of  cocoa-nuts,  one  pound  of  anife-fceds* 
four  ounces  of  long-pepper,  one  of  cinnamon,  a  quarter  of  a 
pound  of  almonds,  one  pound  of  piftachios,  as  much  achiote 
as  will  make  it  the  colour  of  brick  ;  three  grains  of  mufk,  and 
as  much  ambergreafe,  fix  pounds  of  loaf-fugar,  one  ounce  of 
nutmegs,  dry  arid  beat  them,  and  fearce  them  through  a  fine 
fieve  :  your  almonds  muft  be  beat  to  a  pafte,  and  mixed  with 
the  other  ingredients ;  then  dip  your  fugar  in  orange-flower, 
Or  rofe-water,  and  put  it  in  a  fkillet,  on  a  very  gentle  char¬ 
coal-fire  ;  then  put  in  the  fpice,  and  flew  it  well  together;  then 
the  muik  and  ambergreafe ;  then  put  in  the  cocoa-nuts  laft  of 
all ;  then  achiote,  wetting  it  with  the  water  the  fugar  was  dipt 
in  ;  flew  all  thefe  very  well  together  over  a  hotter  fire  than  be¬ 
fore  ;  then  take  it  up,  and  put  it  into  boxes,  or  what  form  you 
like,  arid  fet  it  to  dry  in  a  warm  place.  The  piftachios  and 
almonds  muft  be  a  little  beat  in  a  mortar,  then  ground  upon  a 
ftone, 

Another  Way  to  make  Chocolate . 

TAKE  fix  pounds  of  the  beft  Spanifh  nuts,  when  parched, 
and  cleaned  from  the  hulls;  take  three  pounds  of  fugar,  two 
ounces  of  the  beft  cinnamon,  beaten  and  fifted  very  fine ;  to 
every  t  wo  pounds  of  nuts  put  in  three  good  vanelas,  or  more  or 
lefs  as  you  pleafe  ;  to  every  pound  of  nuts  half  a  dram  of  car*? 
damum-feeds,  very  finely  beaten  arid  fearced. 

Cheefecakes  without  Currant f, 

T  AKE  two  quarts  of  new-milk,  fet  it  as  it  comes  from  the 
cow,  with  as  little  runnet  as  you  can ;  when  it  is  come,  bieak 
it  as  gently  as  you  can,  and  whey  it  well;  then  pafs  it  through 
a  hair-fieve,  and  put  it  into  a  marble  mortar,  and  beat  into  it  a 
pound  of  new  butter,  wafhed  in  rofe-water;  when  that  is  well 
mingled  in  the  curd^take  the  yolks  of  fix  eggs,  and  the  whites 
of  three,  beat  them  very  well  with  a  little  thick  cream  and  fait; 
and  after  you  have  made  the  coffins,  juft  as  you  put  them  into 
the  cruft  (which  muft  not  be  till  you  are  ready  to  fet  them  into 
the  oven),  then  put  in  yourvggs  and  fugar,  and  a  whole  nut¬ 
meg  finely  grated  ;  ftir  them  all  well  together,  and  fo  fill  your 
crufts  ;  and  if  you  put  a  little  fine  fugar  fearced  into  the  cruft, 
it  will  roll  the  thinner  and  cleaner  ;  three  fpoonfuls  of  thick 
fweet  cream  will  be  enough  to  beat  up  your  eggs  with. 

i 
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I 

How  to  preferve  J'Vhite  Pear  Plums. 

TAKE  the  fineft  and  cleared  from  fpecks  you  can  get;  to  a 
pound  of  plums  take  a  pound  and  a  quarter  of  fugar,  the  fined 
you  can  get,  a  pint  and  a  quarter  of  water  ;  flit  the  plums  and 
done  them,  and  prick  them  full  of  holes,  faving  fome  fugar 
beat -fine  laid  in  a  baton  ;  as  you  do  them,  lay  them  in,  and 
flrew  fugar  over  them  ;  when  you  have  thus  done,  have  half 
a  pound  of  fugar,  and  your  water  ready  made  into  a  thin  fyrup, 
and  a  little  cold  ;  put  in  your  plums  with  the  flit  fide  down- 
wards,  fet  them  on  the  fire;  keep  them  continually  boiling, 
neither  too  flow  nor  too  fall ;  take  them  often  off,  fhake  them 
round,  and  fldm  them  well,  keep  them  down  into  the  fyrup 
continually,  for  fear  they  lofe  their  colour  ;  when  they  are 
thoroughly  fcalded,  drew  on  the  reft  of  your  fugar,  and  keep 
doing  fo  till  they  are  enough,  which  you  may  know  by  their 
glafing ;  towards  the  latter  end  boil  them  up  quickly. 

T 0  preferve  Currants . 

TAKE  the  weight  of  the  currants  in  fugar,  pick  out  the 
feeds  ;  take  to  a  pound  of  fugar  half  a  jack  of  water,  let  it 
melt,  then  put  in  your  berries  and  let  them  do  very  leifurely, 
fkim  them,  and  take  them  up,  let  the  fyrup  boil;  then  put  them 
on  again,  and  when  they  are  clear,  and  the  fyrup  thick  enough, 
take  them  off,  and  when  they  are  cold  put  them  up  in  glades* 

To  prefe/rve  Rafpberrtes . 

TAKE  of  the  rafpberries  that  are  not  too  ripe,  and  take  the 
weight  of  them  in  fugar,  wet  your  fugar  with  a  little  water* 
and  put  in  your  berries,  and  let  them  boil  foftly,  take  heed  of 
breaking  them  ;  when  they  are  clear,  take  them  up,  and  boil 
the  fyrup  till  it  be  thick  enough,  then  put  them  in  again,  and 
when  they  are  cold  put  them  up  in  glaffes. 

To  make  Blfcult  Bread. 

TAKE  half  a  pound  of  very  fine  wheat  flour,  and  as  much 
fugar  finely  fearced,  and  dry  them  very  well  before  the  fire,  dry 
the  flour  more  than  the  fugar  ;  then  take  four  new-laid  eggs, 
take  out  the  drains,  then  fwing  them  very  well,  then  put  the 
fugar  in,  and  fwing  it  well  with  the  eggs,  then  put  the  flour 
in  it,  and  beat  all  together  half  an  hour  at  the  lead;  put  in 
fome  anife-fecds,  or  earraway-feeds,  and  rub  the  plates  with 
butter,  and  fet  them  into  the  oven. 
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To  Candy  Angelica . 

TAKE  it  in  April,  boil  it  in  water  till  it  be  tender;  then 
take  it  up  and  drain  it  from  the  water  very  well,  then  fcrape  the 
outfide  of  it,  and  dry  it  in  a  clean  cloth,  and  lay  it  in  the  fyrup, 
and  let  it  lie  in  three  or  four  days,  and  cover  it  clofe :  the  fyrup 
jiiaft  be  ftrong  of  fugar,  and  keep  it  hot  a  good  while,  and  let 
it  not  boil;  after  it  is  heated  a  good  while,  lay  it  upon  a  pie- 
plate,  and  fo  let  it  dry ;  keep  it  near  the  fire  left  it  diffolve. 

To  preferve  Cherries . 

TAKE  their  weight  in  fugar  before  you  fftme  them  ;  when 
ftoned,  make  your  fyrup,  then  put  in  your  cherries,  let  them 
boil  flovdy  at  the  firft,  till  they  be  thoroughly  warmed,  then 
boil  them  as  fall  as  you  can  ;  when  they  are  boiled  clear,  put  in 
the  jelly,  with  almoft  the  weight  in  fugar;  ftrew  the  fugar  on 
the  cherries,  for  the  colouring  you  muft  be  ruled  by  your  eye  ; 
to  a  pound  of  fugar  put  a  jack  of  water,  ftrew  the  fugar  on 
them  before  they  boil,  and  put  in  the  juice  of  currants  foon 
after  they  boil. 

To  dry  Pear-Plums . 

TAKE  two  pounds  of  pear-plums  to  one  pound  of ’fugar  ; 
ftone  them,  and  fill  them  every  one  with  fugar;  lay  them  in  an 
earthen  pot,  put  to  them  as  much  water  as  will  prevent  burn¬ 
ing  them;  then  fet  them  in  an  oven  after  bread  is  drawn,  let 
them  ftand  till  they  be  tender,  then  put  them  into  a  fieve  to- 
drain  well  from  the  fyrup,  then  fet  them  in  an  oven  again,  un¬ 
til  they  be  a  little  dry  ;  then  fmooth  the  (kins  as  well  as  you  can, 
and  fo  fill  them  ;  then  fet  them  in  the  oven  again  to  harden  ; 
then  wafh  them  in  water  fcalding  hot,  and  dry  them  very  well* 
then  put  them  in  the  oven  again  very  cool  to  blue  them,  put 
them  between  two  pewter  difhes,  and  fet  them  in  the  oven. 

The  Filling  for  the  aforefaid  Plums . 

TAKE  the  plums,  wipe  them,  prick  them  in  the  Teams, 
put  them  in  a  pitcher,  and  fet  them  in  a  little  boiling  water, 
let  them  boil  very  tender,  then  pour  moft  of  the  liquor  from 
them,  then  take  off  the  (kins  and  the  flones  \  to  a  pint  of  the 
pulp  a  pound  of  fugar  well  dried  in  the  oven  ;  then  Let  it  boil 
till  the  fcum  rifes,  which  take  off  very  clean,  and  put  into 
earthen  plates,  and  dry  it  in  an  oven,  and  fb  fill  the  plums. 

3  Tq 
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To  candy  CaJUa. 

'  TAKE  as  much  of  the  powder  of  hrown-caftia  as  will  he 
upon  two  broad  (hillings,  with  what murk and  ambergreafe  you 
think  fitting  :  the  cadi  a  and  perfume  muft  be  powdered  toge¬ 
ther  ;  then  take  a  quarter  of  a  pound  of  fugar,  and  boil  it  to  a 
candy  height ;  then  put  in  your  powder,  and  mix  it  well  toge¬ 
ther,  and  pour  it  in  pewter  faucers  or  plates,  which  muft  be  but¬ 
tered  very  thin,  and  when  it  is  cold  it  will  (lip  out ;  the  caflia 
is  to  be  bought  at  London ;  fometimes  it  is  in  powder,  and. 
iometimes  in  a  hard  lump. 

To  male  Carraway-Cakes. 

TAKE  two  pounds  cf  white  flour,  and  two  pounds  of  coarfe 
loaf-fugar  well  dried,  and  fine  fifted ;  after  the  flour  and  fugar  is 
lifted  and  weighed,  then  mingle  them  together,  fdt  the  flour 
and  fugar  together,  through  a  hair-fieve,  into  the  bowl  you  ufe  it 
in ;  toftiem  you  muft  have  two  pounds  of  good  butter,  eighteen 
eggs,  leaving  out  eight  of  the  whites  ;  to  thefe  you  muft  have 
four  ounces  of  candied-orange,  five  or  fix  ounces  of  carraway- 
comfits :  you  muft  firft  work  the  butter  with  rofe-water,  till 
you  can  fee  none  of  the  water,  and  your  butter  muft  be  very 
foft  i  then  put  in  flour  and  fugar,  a  little  at  a  time,  and  like- 
wife  your  eggs  ;  but  you  muft  beat  your  eggs  very  well,  with 
ten  fpoonfuis  of  fack,  fo  you  muft  put  in  each  as  you  think  fit, 
keeping  it  conftantly  beating  with  your  hand,  till  you  have  put 
it  into  the  hoop  for  the  oven;  do  not  put  in  your  fweetmeats 
<zn&  feeds,  till  you  are  ready  to  put  into  your  hoops :  you  muft 
have  three  or  four  doubles  of  cap-paper  under  the  cakes,  and 
butter  the  paper  and  hoop :  you  muft  fift  fome  fine  fugar  upon 
your  cake,  when  it  goes  into  the  oven. 

T 3  preferve  Pippins  in  Slices „ 

WHEN  your  pippins  are  prepared,  but  not  cored,  cut  them 
In  flices,  and  take  the  weight  of  them  in  fugar,  put  to  your  fu¬ 
gar  a  pretty  quantity  of  water,  let  it  melt,  and  flam  it,  let  it 
boil  again  very  high  ;  then  put  them  into  the  fyrup  when  they 
are  clear  ;  lay  them  in  fhailow  glafles,  in  which  you  mean  to 
ferve  them  up  ;  then  put  into  the  fyrup  a  candied  orange-peel 
cut  in  little  flices  very  thin,  and  lay  about  the  pippin  ;  cover 
them  with  fyrup,  and  keep  them  about  the  pippin. 

1  '  >  -  A/?/*# 
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Sack  Cream  like  Butter . 

TAKE  a  quart  of  cream,  boil  it  with  mace,  put  to  it  fix  egg- 
yolks  well  beaten,  fo  let  it  boil  up  ;  then  take  it  off  the  fire* 
and  put  in  a  little  fack,  and  turn  it ;  then  put  it  in  a  cloth,  and 
let  the  whey  run  from  it ;  then  take  it  out  of  the  cloth,  and  fea- 
fon  it  with  rofe-water  and  fugar,  being  very  well  broken  with  a 
fpoon  ;  ferve  it  up  in  the  difh,  and  pink  it  as  you  would  do  a 
difh  of  butter,  fo  fend  it  in  with  cream  and  fugar. 

Barley  Cream. 

TAKE  a  quart  of  French  barley,  boil  it  in  three  or  four  wa¬ 
ters,  till  it  be  pretty  tender  ;  then  fet  a  quart  of  cream  on  the 
fire  with  fome  mace  and  nutmeg ;  when  it  begins  to  boil,  drain 
out  the  barley  from  the  water,  put  in  the  cream,  and  let  it  boil 
till  it  be  pretty  thick  and  tender;  then  feafon  it  with  fugar  and 
fait.  When  it  is  cold  ferve  it  up. 

Almond  Butter. 

TAKE  a  quart  of  cream,  put  in  fome  mace  whole,  and  a 
quartered  nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and 
three  quarters  of  a  pound  of  almonds  well  blanched,  and  beaten 
extremely  fmall,  with  a  little  rofe-water  and  fugar ;  and  put  all 
thefe  together,  fet  them  on  the  fire,  and  ftir  them  till  they  be¬ 
gin  to  boil  i  then  take  it  off,  and  you  will  find  it  a  little  crack¬ 
ed;  fo  lay  a  (trainer  in  a  cullender,  and  pour  it  into  it,  and 
let  it  drain  a  day  or  two,  till  you  fee  it  is  firm  like  butter;  then 
run  it  through  a  cullender,  then  it  will  be  like  little  comfits* 
and  to  ferve  it  up. 

Sugar  Cakes. 

TAKE  a  pound  and  a  half  of  very  fine  flour,  one  pound  of 
cold  butter,  half  a  pound  of  fugar,  work  all  thefe  well  together 
into  a  pafte,  then  roll  it  with  the  palms  of  your  hands  into  bails., 
and  cut  them  with  a  glafs  into  cakes;  lay  them  in  a  fheet  of 
paper,  with  fome  flour  under  them  ;  to  bake  them  you  may 
make  tumblets,  only  blanch  in  almonds,  and  beat  them  fmall, 
and  lay  them  in  the  midft  of  a  long  piece  of  pafte,  and  roll  it 
round  with  your  fingers,  and  caft  them  into  knots,  in  what 
fafhion  you  pleafe ;  prick  them  and  bake  them. 

Sugar  Cakes  another  Way. 

T  AKE  half  a  pound  of  fine  fugar  fearced,and  as  much  flour, 
two  eggs  beaten  with  a  little  rofe-water,  a  piece  of  butter  about 

the 
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the  bignefs  of  an  egg,  work  them  well  together  till  they  be  a 
fmooth  pafte  5  them  make  them  into  cakes,  working  every  one 
with  the  palms  of  your  hands  j  then  lay  them  in  plates,  rubbed 
over  with  a  little  butter  5  fo  bake  them  in  an  oven  little  more 
than  warm.  You  may  make  knots  of  the  fame  the  cakes  are 
made  of  j  but  in  the  mingling  you  muft  put  in  a  few  ca rr away- 
feed  s  ;  when  they  are  wrought  to  pafte,  roll  them  with  the  ends 
of  your  finger  into  fmall  rolls,  and  make  it  into  knots  ,  lay 
them  upon  pie-plates  rubbed  with  butter,  and  bake  them. 

Clouted  Cream . 

TAKE  a  gill  of  new-milk,  andfet  it  on  the  fire,  and  take 
fix  fpoonfuls  of  rofe-water,  four  or  five  pieces  of  large  mace* 
put  the  mace  on  a  thread ;  when  it  boils,  put  to  them  the  yolks 
of  two  eggs  very  well  beaten  ;  ftir  thefe  very  well  together  ; 
then  take  a  quart  of  very  good  cream,  put  it  to  the  reft,  and 
ftir  it  together,  but  let  it  not  boil  after  the  cream  is  in.  Pour 
it  out  of  the  pan  you  boil  it  in,  and  let  it  ftand  all  night ;  the 
next  day  take  the  top  off  it,  and  ferve  it  up. 

Quince  Cream . 

TAKE  your  quinces,  and  put  them  in  boiling  water  unpar¬ 
ed,  boil  them  apace  uncovered,  left  they  difcolour  when  they 
are  boiled,  pare  them,  beat  them  very  tender  with  fugar ;  then 
take  cream,  and  mix  it  till  it  be  pretty  thick  :  if  you  boil  your 
cream  with  a  little  cinnamon,  it  will  be  better,  but  let  it  be 
cold  before  you  put  it  to  your  quince. 

Citron  Cream . 

TAKE  a  quart  of  cream,  and  boil  it  with  three  pennyworth 
of  good  clear  itinglafs,  which  muft  be  tied  up  in  a  piece  of  thin 
tiffany  j  put  in  a  blade  or  two  of  mace  ftrongly  boiled  in  your 
cream  and  ifinglafs,  till  the  cream  be  pretty  thick  ;  fweeten  it 
to  your  tafte,  with  perfumed  hard  fugar ;  when  it  is  taken  off 
the  fire,  put  in  a  little  rofe-water  to  your  tafte  ;  then  take  3 
piece  of  your  green  freftieft  citron,  and  cut  it  in  little  bits,  the 
breadth  of  point-dales,  and  about  half  as  long  ;  and  the  cream 
being  firft  put  into  difhes,  when  it  is  half  cold,  put  in  your 
citron,  fo  as  it  may  but  fink  from  the  top,  that  it  may  not  be 
feen,  and  may  lie  before  it  be  at  the  bottom  ;  if  you  waih  your 
citron  before  in  rofe-water,  it  will  make  the  colour  better  and 
frefher  j  fo  let  it  ftand  till  the  next  day,  where  it  may  get  no. 
water,  and  where  it  may  not  be  fhakem 

Cream. 
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Cream  of  Apples  y  ghincey  Goofeberrtes,  Prunes ,  or  Rafpberries » 

TAKE  to  every  quart  of  cream  four  eggs,  being  fird  well 
beat  and  drained,  and  mix  them  with  a  little  cold  cream,  and 
put  it  to  your  cream,  being  fird  boiled  with  whole  mace;  keep 
It  ftirring,  till  you  find  it  begins  to  thicken  at  the  bottom  and 
fides;  your  apples,  quinces,  and  berries  mult  be  tenderly  boiled, 
fo  as  they  will  crufh  in  the  pulp;  then  feafon  it  with  rofe-water 
and  fugar  to  your  tade,  putting  it  up  into  difhes;  and  when  they 
are  cold,  if  there  be  any  rofe-water  and  fugar,  which  lies  wa¬ 
ter  ifh  at  the  top,  let  it  be  drained  out  with  a  fpoon  :  this  pulp 
mud  be  made  ready  before  you  boil  the  cream  ;  and  when  it 
is  boiled,  cover  over  your  pulp  a  pretty  thicknefs  with  your  egg 
cream,  which  mud  have  a  little  rofe-water  and  fugar  put  to  it, 

Sugar-Loaf  Cream , 

TAKE  a  quarter  of  a  pound  ofhartdiorn,  and  put  it  to  a  pot¬ 
tle  of  water,  and  fet  on  the  fire  in  a  pipkin,  covered  till  it  be 
ready  to  feeth  ;  then  pour  off  the  water,  and  put  a  pottle  of  wa¬ 
ter  more  to  it,  and  let  it  dand  fimmering  on  the  fire  till  it  be 
confumed  to  a  pint,  and  with  it  two  ounces  of  ifinglafs  waihed 
in  rofe-water,  which  mud  be  put  in  with  the  fecond  water  ; 
then  drain  it,  and  let  it  cool ;  then  take  three  pints  of  cream, 
and  boil  it  very  well  with  a  bag  of  nutmeg,  cloves,  cinnamon, 
and  mace  ;  then  take  a  quarter  of  a  pound  of  Jordan  almonds, 
and  lay  them  one  night  in  cold  water  to  blanch  ;  and  when 
they  are  blanched,  let  them  lie  two  hours  in  cold  water  ;  then 
take  them  out ;  and  dry  them  in  a  clean  linen  cloth,  and  beat 
them  in  a  marble  mortar,  with  fair  water  or  rofe-water,  beat 
them  to  a  very  fine  pulp  ;  then  take  fome  of  the  aforefaid  cream 
well  warmed,  and  put  the  pulp  by  degrees  into  it,  draining  it 
through  a  cloth  with  the  back  of  a  fpoon,  till  all  the  goodnefs 
of  the  almonds  be  drained  out  into  the  cream  ;  then  feafon  the 
cream  with  rofe-water  and  fugar ;  then  take  the  aforefaid  jelly s 
warm  it  till  it  diffolves,  and  feafon  it  with  rofe-water  and 
fugar,  and  a  grain  of  ambergreafe  or  mufk,  if  you  pleafe ; 
then  mix  your  cream  and  jelly  together  very  well,  and  put 
it  into  glades  well  warmed  (like  fugar-loaves)  and  let  it  dand 
all  night;  then  put  them  out  upon  a  plate  or  two,  or  a  white 
china  difh,  and  dick  the  cream  with  piony  kernels,  or  ferve 
them  in  glades,  one  on  every  trencher* 
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Confcrve  of  Rofes  boiled . 

TAKE  red-rpfes,  take  off  all  the  whites  at  the  bottom,  or 
elfewhere,  take  three  times  the  weight  of  them  in  fugar  ;  put 
to  a  pint  of  rofes  a  pint  of  water,  (kim  it  well,  fhred  your 
rofes  a  little  before  you  put  them  into  water,  cover  them,  and 
boil  the  leaves  tender  in  the  water  ;  and  when  they  are  ten¬ 
der,  put  in  your  fugar  ;  beep  them  (lining,  left  they  bum 
when  they  are  tender,  and  the  fyrup  be  con  fumed.  Put  them 
up,  and  fo  keep  them  for  your  ufe. 

How  to  make  Orange  Bifcuits . 

PARE  your  oranges,  not  very  thick,  put  them  into  water* 
but  firft:  weigh  your  peels,  let  it  ftand  over  the  fire,  and  let  it  boil 
till  it  be  very  tender  ;  then  beat  it  in  a  marble  mortar,  till  it  be 
-a  very  fine  fmooth  pafte ;  to  every  ounce  of  peels  put  two 
ounces  and  a  half  of  double-refined  fugar  well  fearced,  mix: 
them  well  together  with  a  fpoon  in  the  mortar ;  then  fpread  it 
with  a  knife  upon  pie-plates,  and  fet  it  in  an  oven  a  little  warm, 
or  before  the  fire;  when  it  feels  dry  upon  the  top,  cut  it  into 
what  fafhion  you  pleafe,  and  turn  them  into  another  plate, 
and  fet  them  in  a  (love  till  they  be  dry  ;  where  the  edges  look 
rough,  when  it  is  dry,  they  mu  ft  be  cut  with  a  pair  of  fciffars. 

How  to  make  Yellow  Varnifn . 

TAKE  a  quart  of  fpirit  of  wine,  and  put  to  it  eight  ounces 
of  fandarach,  (hake  it  half  an  hour  ;  next  day  it  will  be  fit  for 
ufe,  but  (train  it  firft;  take  lamp-black,  and  putin  your  varnifh 
about  the  thicknefs  of  a  pancake;  mix  it  well,  but  ftir  it  not 
too  faft;  then  do  it  eight  times  over,  and  let  it  ftand  frill  the 
next  day  j  then  take  fome  burnt  ivory,  and  oil  of  turpentine  as 
fine  as  butter ;  then  mix  it  with  fome  of  your  varriilh,  till  you 
have  varnifhed  it  fit  for  polilhing;  then  polifti  it  with  tripoly 
in  fine  flour ;  then  lay  it  on  the  wood  fmooth,  with  one  of 
the  bcufhes ;  then  let  it  dry,  and  do  it  fo  eight  times  at  the 
lead  :  when  it  is  very  dry  lay  on  your  varnifh  that  is  mixed, 
and  when  it  is  dry,  polifti  it  with  a  wet  cloth  dipped  in  tripoly, 
and  rub  it  as  bard  as  you  would  do  platters. 

HoVJ  to  make  a  pretty  Varnijh  to  colour  little  Bajket r,  Bowls ,  or 
any  Board  where  nothing  hot  is  Jet  on. 

TAKE  either  red,  black,  or  white  wax,  which  colour  you 
want  to  make:  to  every  two  ounces  of  fealing-wax  one  ounce  of 

fpirit 
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fpirit  of  wine,  pound  the  wax  fine,  then  fift  it  through  a  fine 
lawn  fieve,  till  you  have  rtiade  it  extremely  fine :  put  it  into  a 
large  phial  with  thefpiritsof  wine,  fhake  it,  let  it  fland  within 
the  air  of  the  fire  forty-eight  hours,  {baking  it  often  ;  then  with 
^  little  brufh  rub  your  balkets  all  over  with  it :  #let  it  dry,  and 
do  it  over  a  fecond  time,  and  makes  them  look  very  pretty. 

How  to  clean  Gold  or  Silver  Lace . 

TAKE  alabafter  finely  beaten  and  fearced,  and  put  it  into  an 
earthen  pipkin,  and  fet  it  upon  a  chafing-difh  of  coals,  and 
let  it  boil  for  fome  time,  ftirring  it  often  with  a  flick  firfl ; 
when  it  begins  to  boil,  it  will  be  very  heavy  j  when  it  is  enough, 
you  will  find  it  in  the  ftirring  very  light ;  then  take  it  off  the 
fire,  lay  your  lace  upon  a  piece  of  flannel,  and  flrew  your 
powder  upon  it  ;  knock  it  well  in  with  a  hard  cloth  brufin  : 
when  you  think  it  is  enough,  brufn  the  powder  out  with  a  clean 
brufh. 

How  to  make  Sweet  Powder  for  Cloaihs* 

TAKE  orris-roots  two  pounds  and  a  half,  of  lignum  rodi- 
cum  fix  ounces,  of  fcraped  cyprefs-roots  three  ounces,  of  da- 
mafk-rofes  carefully  dried  a  pound  and  a  half,  of  Benjamin  four 
ounces  and  a  half,  of  florax  two  ounces  and  a  half,  of  fweet- 
marjoram  three  ounces,  of  labdanum  one  ounce,  and  a  dram  of 
calamus  aromaticus,  and  one  dram  of  mufk-cods,  fix  drams  of 
lavender  and  flowers,  and  melilot-fiowers,  if  you  pleafe. 

To  dean  White  Sattlns>  Flowered  Silks  with  Gold  and  Silver  in 

them. 

TAKE  flale  bread  crumbled  very  fine,  mixed  with  powder- 
blue,  rub  it  very  well  over  the  filk  or  fattin  ;  then  fhake  it 
well,  and  with  clean  foft  cloths  dull  it  well:  if  any  gold  or  (li¬ 
ver  fioweirs,  afterwards  take  a  piece  of  crimfon  in  grain  velvet, 
and  rub  the  flowers  with  it. 

To  keep  Arms9  Iron,  or  Steely  from  rufing. 

TAKE  the  filings  of  lead,  or  dud  of  lead,  finely  beaten  in 
an  iron  mortar,  putting  to  it  oil  of  fpike,  which  will  make  the 
iron  fmell  well:  and  if  you  oil  your  arms,  or  any  thing  that 
is  made  of  iron  or  fteel,  you  may  keep  them  in  moitl  airs 
from  ruffing. 
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The  JeiOs  Way  to  pickle  Beef. \  which  will  go  good  to  the  W tjf- 

IndieSy  and  keep  a  Year  good  in  the  Pickle ,  and  with  Care  will 

go  to  the  Eojl-  Indies. 

TAKE  any  piece  of  beef  without  bones,  or  take  the  bones 
out,  if  you  intend  to  keep  it  above  a  month ;  take  mace,  cloves, 
nutmeg,  and  pepper,  and  juniper-berries  beat  fine,  and  rub 
the  beef  well,  mix  fait  and  Jamaica  pepper,  and  bay-leaves  ; 
let  ft  be  well  feafoned,  let  it  lay  in  this  feafoning  a  week  or  ten 
days,  throw  in  a  good  deal  of  garlick  and  fhalot ;  boil  fome  of 
the  belt  white-wine  vinegar,  lay  your  meat  in  a  pan  or  good 
veffel  for  the  purpofe,  with  the  pickle;  and  when  the  vinegar 
is  quite  cold,  pour  it  over,  cover  it  clofe.  If  it  is  for  a  voyage* 
cover  it  with  oil,  and  let  the  cooper  hoop  up  the  barrel 
very  well:  this  is  a  good  way  in  a  Hot  country,  where  meat 
will  not  keep:  then  it  muft  be  put  into  the  vinegar  directly 
with  the  feafoning  ;  then  you  may  either  road  or  flew  it,  but 
it  is  beft  Hewed,  and  add 'a  good  deal  of  onion  and  parilev 
chopoed  fine,  fome  white-wine,  a  little  catchup,  truffles  and 
morels,  a  little  good  gravy,  a  piece  of  butter  rolled  in 
flour,  or  a  little  oil,  in  which  the  meat  and  onions  ought  to 
flew  a  quarter  of  an  hour  before  the  other  ingredients  are  put 
in  :  then  put  all  in,  and  fur  it  together,  and  let  it  ftew  dll 
you  think  it  is  enough.  1  his  is  a  gooupickie  in  a  hot  country* 
to  keep  beef  or  veal  that  is  dr  effed,  to  eat  cold. 

How  to  make  Cyder . 

AFTER  all  your  apples  are  bruifed,  take  half  of  your  quan¬ 
tity  and  fqueeze  them,  and  the  juice  you  prefs  from  them  pour 
upon  the  others  half  bruifed,  but  notfqueezed,  in  a  tub  for  the 
purpofe,  having  a  tap  at  the  bottom ;  let  thejuice  remain  upon, 
the  apples  three  or  four  days  ;  then  pull  out  your  tap,  and  let 
your  juice  run  into  lome  other  veffel  iet  under  the  tub  to  receive 
it ;  and  if  it  runs  thick,  as  at  the  firft  it  will,  pour  it  upon  the 
apples  again,  till  you  fee  it  run  clear ;  and  as  you  have  a  quan¬ 
tity,  put  it  into  your  veffel,  but  do  not  force  the  cyder,  but  let 
it  drop  as  long  as  it  will  of  its  own  accord:  having  done  this, 
after  you  perceive  that  the  fides  begin  to  work,  take  a  quantity 
of  ifinglafs,  an  ounce  wiil  ferve  forty  gallons,  infufe  this  in 
fome  of  the  cyder  till  it  be  diffolved;  put  to  an  ounce  of  iflug- 
lafs  a  quart  of  cyder,  and  when  it  is  lo  diffolved,  pour  it  into 
the  veffel,  and  Hop  it  clofe  for  two  days,  or  fomething  more  ; 
?hen  draw  off  the  cyder  into  another  veffel:  this  do  fo  often  till 
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you  perceive  your  cyder  to  be  free  from  all  manner  of  fediment* 
that  may  make  it  ferment  and  fret  itfeif :  after  Chriftmas  you 
may  boil  it.  You  may,  by  pouring  water  on  the  apples,  and 
preifing  them,  make  a  pretty  fmali  cyder:  if  it  be  thick  and 
muddy,  by  ufingifinglafs  you  may  make  it  as  clear  as  the  reft ; 
you  mult  diffolve  the  ifmglafs  over  the  fire,  till  it  be  jelly. 

For  fining  Cyder . 

TAKE  two  quarts  of  fkim-milk,  four  ounces  of  ifinglafs,. 
cut  the  ifmglafs  in  pieces,  and  work  it  luke-warm  in  the  milk 
over  the  fire  5  and  when  it  is  diffolved,  then  put  it  cold  into 
the  hog  (head  of  cyder,  and  take  a  long  flick,  and  ftir  it  well 
from  top  to  bottom,  for  half  a  quarter  of  an  hour. 

■.  »  J 

J filer  it  has  fined . 

TAKE  ten  pounds  of  raifins  of  the  fun,  two  ounces  of  tur- 
merick,  half  an  ounce  of  ginger  beaten  ;  then  take  a  quantity 
of  raifins,  and  grind  them  as  you  do  muftard-feed  in  a  bowl, 
with  a  little  cyder,  and  fo  the  reft  of  the  raifins  :  then  fprinlde 
the  turmerick  and  ginger  amongft  it :  then  put  all  into  a  fine 
canvafs  bag,  and  hang  it  in  the  middle  of  the  hogfhead  clofc,. 
and  let  it  lie.  After  the  cyder  has  flood  thus  a  fortnight  or  a 
month,  then  you  may  bottle  it  at  your  pleafure. 

To  make  C ' bonder >  a  Sea  Dlfih. 

T  A  KE  a  bell  y  piece  of  pickle-pork,  flice  off  the  fatter  parts, 
and  lay  them  at  the  bottom  of  the  kettle,  fir  gw  over  it  onions, 
and  luch  fweet  herbs  as  you  can  procure.  Take  a  middling 
large  cod,  bone  and  flice  it  as  for  crimping,  pepper,  fait,  all- 
fpice,  and  Hour  it  a  little,  make  a  layer  with  part  of  the  flices; 
upon  that  a  flight  layer  of  pork  again,  and  on  that  a  layer  of 
bifcuit,  andfoon,  purfuing  the  like  rule,  until  the  kettle,  is 
filled  to  about  four  inches  :  cover  it  with  a  nice  pafte,  pour  in 
about  a  pint  of  water,  lute  down  the  cover  of  the  kettle,  and 
let  the  top  be  fupplied  with  live  wood  embers.  Keep  it  over 
a  flow  fire  about  four  hours. 

When  you  take  it  up,  lay  it  in  the  difh,  pour  in -a  glals  of  hot 
Madeira  wine,  and  a  very  little  India  pepper :  if  you  have  Qy«* 
4ieis,oi  truffles  and  morels,  it  is  flill  better;  thicken  it  with  but- 
ter.  Obferve,  before  you  put  this  fauce  in,  to  fkim  the  flew, 
•and  then  lay  on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the 
kettle  5  cover  it  clofe  with  the  pafie,  which  fhould  be  brown. 
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To  clarify  Sugar  after  the  Spanijh  Way . 

TAKE  one  pound  of  the  heft  Lifbon  fugar,  nineteen  pounds 
of  water,  mix  the  white  and  {hell  of  an  egg,  then  beat  it  up 
to  a  lather  ;  then  let  it  boil,  and  (train  it  off:  you  muff  let  it 
fimmer  over  a  charcoal  fire,  till  it  diminifli  to  hail  a  pint;  then 
put  in  a  large  fpoonful  of  orange* flower-water. 

To  make  Spanijh  Fritters . 

TAKE  the  infide  of  a  roll,  and  (lice  it  in  three  ;  then  foak 
it  in  milk;  then  pafs  it  through  a  batter  of  eggs,  fry  them  in 
oil;  when  aim  oft  done,  repafs  them  in  another  batter;  then 
let  them  fry  till  they  are  done,  draw  them  off  the  oil,  and  lay 
them  in  a  diOi ;  over  every  pair  of  fritters  you  muff  throw  cin¬ 
namon,,  final!  coloured  fugar-plums,  and  clarified  fugar. 

To  fricafey  Pigeons  the  Italian  W ay* 

QUARTER  them,  and  fry  them  in  oil ;  take  fome  green 
peas,  and  let  them  fry  in  the  oil  till  they  are  almoft  ready  to 
burft  j  then  put  fome  boiling  water  to  them;  feafon  it  with 
fait,  pepper,  onions,  garlick,  parfley,  and  vinegar.  Veal 
and  lamb  do  the  fame  way,  and  thicken  with  yolks  of  eggs. 

Pickled  Beef  for  prefent  Ufe , 

\ 

TAKE  the  rib  of  beef,  ftick  it  with  garlick  and  cloves;  fea¬ 
fon  it.  with  fait,  Jamaica  pepper,  mace,  and  fome  garlick 
pounded  ;  cover  the  meat  with  white-wine  vinegar,  and  Spa- 
nifh  thyme:  you  muft  take  care  to  turn  the  meat  every  day,  and 
add  more  vinegar,  if  required,  for  a  fortnight;  then  put  it  in  a 
ftew-pan,  and  cover  it  clofe,  and  let  it  fimmer  on  a  flow  fire 
for  fix  hours,  adding  vinegar  and  white- wine:  if  you  chufe,  you 
mav  (lew  a  good  quantity  of  onions,  it  will  be  more  palatable. 

Beef  Steaks  after  the  French  Way , 

TAKE  fome  beef-fteaks,  broil  them  till  they  are  half  done; 
while  the  (leaks  are  doing,  have  ready  in  a  ftew-pan  fome  red- 
wine,  a  fpoonful  or  two  of  gravy  ;  feafon  it  with  fait,'  pepper* 
{©me  ftialots;  then  take  the  (leaks,  and  cut  in  fquares,  and  put 
in  the  fauce  :  you  muft  put  fome  vinegar,  cover  it  clofe,  and 
let  it  fimmer  on  a  flow  fire  half  an  hour, 
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A  Capon  done  after  the  French  Way . 

TAKE  a  quart  of  white-wine,  feafon  the  capon  with  fait, 
cloves  and  whole  pepper,  a  few  lhalots;  then  put  the  capon 
in  an  earthen  pan  :  you  muft  take  care  it  has  not  room  to 
{hake  ;  it  muft  be  covered  clofe,  and  done  on  a  flow  charcoal 

fire. 

To  make  Hamburgh  Sauf ages . 

TAKE  a  pound  of  beef,  mince  it  very  fmall,  with  half  a 
pound  of  the  heft  fuet  ;  then  mix  three  quarters  ©f  a  pound  of 
fuet  cut  in  large  pieces  ;  then  feafon  it  with  pepper,  cloves, 
nutmeg,  a  great  quantity  of  garlick  cut  fmall,  fome  white- 
wine  vinegar,  fome  bay-falt,  and  common  fait,  a  glafs  of  red- 
wine,  and  one  of  rum  ;  mix  all  thefe  very  well  together ;  then 
take  the  largeft  gut  you  can  find,  and  ftuffit  very  tight;  then 
hang  it  up  a  chimney,  and  fmoke  it  with  faw-duftfor  a  week  or 
ten  days  ;  hang  them  in  the  air,  till  they  are  dry,  and  they 
will  keep  a  year.  They  are  very  good  boiled  in  peas-pottage, 
and  roafted  with  toafted  bread  under  it,  or  in  an  amlet. 

Saif  ages  after  the  German  Way . 

TAKE  the  crumb  of  a  two-penny  loaf,  one  pound  of  fuet, 
half  a  lamb’s  lights,  a  handful  of  parfley,  fome  thyme,  marjory, 
and  onion;  mince  all  very  fmall;  then  feafon  with  fait  and 
pepper.  Thefe  muft  be  fluffed  in  a  (beep’s  gut;  they  are  fried 
in  oil  or  melted  fuet,  and  are  only  fit  for  immediate  ufe. 

>  .. 

A  Turkey  fluffed  after  the  Hamburgh  Way . 

TAKE  one  pound  of  beef,  three  quarters  of  a  pound  of 
fuet,  mince  it  very  fmall,  feafon  it  with  fait,  pepper,  cloves, 
mace,  and  fweet-marjoram  ;  then  mix  two  or  three  eggs 
with  it,  loofen  the  (kin  all  round  the  turkey,  and  ftuffit. 
It  muft  be  roafted. 

Chickens  dreffed  the  French  Way . 

JC 

TAKE  them  and  quarter  them,  then  broil,  crumble  over 
them  a  little  bread  and  parfley  ;  when  they  are  half  done,  put 
them  in  a  ftew-pan,  with  three  or  four  fpoonfulsof  gravy,  and 
double  the  quantity  of  white-wine,  fait,  and  pepper,  fome  fried 
veal-balls,  and  fome  fuckers,  onions,  fhalots,  and  fome  green 
goofeberries  or  grapes  when  in  feafon :  cover  the  pan^lofe,  and 
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let  it  (lew  on  a  charcoal  fire  for  an  hour;  thicken  the  liquor 
with  the  yolks  of  eggs,  and  the  juice  of  lemon  ;  garnifii  the 
clifh  with  fried  fuckers,  diced  lemon,  and  the  livers. 

/  .1 

A  Calf’s  Head  drejfed  after  the  Dutch  Way * 

TAKE  half  a  pound  of  Spanifh  peas,  lay  them  in  water  a 
night ;  then  one  pound  of  whole  rice  ;  mix  the  peas  and  rice 
together,  and  lay  it  round  the  head  in  a  deep  diih  ;  then  take 
two  quarts  of  water,  ieafon  it  with  pepper  and  fait,  and 
coloured  with  faffron  ;  then  fend  it  to  bake. 

Chickens  and  Turkies  dreffed  after  the  Dutch  W ay* 

BOIL  them,  feafon  them  with  fait,  pepper  and  cloves ; 
then  to  every  quart  of  broth  put  a  quarter  of  a  pound  of  rice 
or  vermicelli :  it  is  eat  with  fugar  and  cinnamon.  The  two 
laid  may  be  left  out. 

T 1  make  a  Fricafey  of  Calves  Feet  and  Chaldron ,  after  the  Italian 

Way . 

TAKE  the  crumb  of  a  threepenny-loaf,  one  pound  of 
fuet,  a  large  onion,  two  or  three  handfuls  of  parfley,  mince 
it  very  fmall,  feafon  it  with  fait  and  pepper,  three  or  four 
cloves  of  garlick,  mix  with  eight  or  ten  eggs  ;  then  fluff  the 
chaldron  ;  take  the  feet  and  put  them  in  a  deep  ftew-pan  :  it 
mu  ft  ftew  upon  a  flow  fire  till  the  bones  are  loofe  ;  then  take 
two  quarts  of  green  peas,  and  put  in  the  liquor  ;  and  when 
done,  you  mu  ft  thicken  it  with  the  yolks  of  two  eggs,  and 
the  juice  of  a  lemon.  It  muft  be  feafoned  with  pepper,  fait, 
mace,  and  onion,  fome  parfley  and  garlick.  You  muft  ferve 
it  up  with  the  abovefaid  pudding  in  the  middle  of  the  dilh, 
and  garnifh  the  difh  with  fried  fuckers,  and  fliced  onion. 

To  make  a  Cropadeu ,  a  Scotch  Dijh ,  (Ac* 

TAKE  oatmeal  and  water,  make  a  dumplin  ;  put  in  the 
middle  a  haddock’s  liver,  feafon  it  well  with  pepper  and  fait ; 
boil  it  well  in  a  cloth  as  you  do  an  apple-dumplin.  The  liver 
diflblves  in  the  oatmeal,  and  eats  very  fine. 

To  pickle  the  fine  Purple  Cabbage,  fo  much  admired  at  the  great 

Tables . 

TAKE  two  cauliflowers,  two  red-cabbages,  half  a  peck 
of  kidney-beans,  fix  Hicks,  with  fix  cloves  of  garlick  on  each 

Bb  3  ftickj 
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Rick;  wafh  all  well,  give  them  one  boil  up,  then  drain  them 
on  a  fieve,  and  lay  them  leaf  by  leaf  upon  a  large  table,  and 
talt  them  with  bay-fa  It ;  then  lay  them  a-drying  in  the  furr* 
or  in  a  flow  oven,  until  as  dry  as  cork. 

/ 

To  make  the  Pickle . 

TAKE  a  gallon  of  the  belt  vinegar,  with  one  quart  of 
water,  and.  a  handful  of  fait,  and  an  ounce  of  pepper ;  boil 
them,  iet  it  liana  till  it  is  cold  ;  then  take  a  quarter  of  a 
pound  of  ginger,  cut  in  pieces,  fait  it,  let  it  Rand  a  week; 
take  half  a  pound  of  muflard-feed,  wafh  it,  and  lay  it  to  dry  ; 
when  very  dry,  bruife  half  of  it;  when  half  is  ready  for  the 
jar,  lay  a  row  of  cabbage,  a  row  of  cauliflowers  and  beans  ; 
and  throw  betwixt  every  row  your  muflard-feed,  fome  black- 
pepper,  lome  Jamaica  pepper,  fome  ginger  ;  mix  an  ounce  of 
the  root  of  turmerick  powdered  ;  put  in  the  pickle,  which 
muR  go  over  all.  It  is  beR  when  it  hath  been  made  two 
years,  though  it  may  be  ufed  the  RrR  year. 

To  raife  Mujhrooms . 

COVER  an  old  hot-bed  three  or  four  inches  thick,  with 
fine  garden  mould,  and  cover  that  three  or  four  inches  thick 
wnh  mouldy  long  muck,  of  a  horfe  muck-hill,  or  old  rotten 
Rubble  ;  when  the  bed  has  lain  iome  time  thus  prepared,  boil 
any  mu  (brooms  that  are  not  fit  for  ufe,  in  water,  and  throw 
the  water  on  vour  prepared  bed,  in  a  day  or  two  after,  you 
will  have  beR  fmall  button  mufhrooms.  »  •  V 

The  Stag’s  Heart  Water . 

TAKE  baum  four  handfuls,  fweet-marjoram  one  handful, 
roiemary- flowers,  clove-gilliflowers  dried,  dried’ rofe-bud^ 
Dorrage-flowers,  of  each  an  ounce  ;  marigold-flowers  half  an 
ounce,  lemon-peel  two  ounces,  mace  and  cardamom,  of  each 
t  urty  grains  5  of  cinnamon  fixty  grains,  or  yellow  and  white 
landers,  of  each  a  quarter  of  an  ounce,  fliavings  of  hartfliorn 
an  ounce  ;  take  nine  oranges,  and  put  in  the  peel;  then  cut 
them  in  fmall  pieces  ;  pour  upon  thefe  two  quarts  of  the  beft 
Khenifh,  or  the  beR  white-wine ;  let  it  infufe  three  or  four 
days,  being  very  clofe  flopped  in  a  cellar  or  cool  place  ;  if 'it 
imute  nine  or  ten  days,  it  is  the  better. 

l  ake  a  flag  s  heart,  and  cut  off  all  the  fat,  and  cut  it  very 
iman,  and  pour  m  fo  much  Rhenifh  of  white-wine  as  will' 

cover 
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cover  it  *,  let  it  ftand  ail  night  clofe  covered  in  a  cool  place  ; 
the  next  day  add  the  aforefaid  things  to  it,  mixing  it  very 
well  together  ;  adding  to  it  a  pint  of  the  belt  rofe- water,  and 
a  pint  of  the  juice  of  celandine  :  if  you  pleafe  you  may  put 
in  ten  grains  of  fafFron,  and  fo  put  it  in  a  glafs  fall,  diddling 
in  water,  railing  it  well  to  keep  in  the  fleam,  both  of  the  ftiJLl 
and  receiver. 

To  male  Angelica  Water. 

TAKE  eight  handfuls  of  the  leaves,  wafh  them  and  cut 
them,  and  lay  them  on  a  table  to  dry;  when  they  are  dry 
put  them  into  an  earthen  pot,  and  put  to  them  four  quarts 
of  flrong  wine  lees  ;  let  it  flay  for  twenty-four  hours,  but 
flir  it  twice  in  the  time  ;  then  put  it  into  a  warm  dill  or  an 
alembic,  and  draw  it  01T ;  cover  your  bottles  with  a  paper,  and 
prick  holes  in  it ;  fo  let  it  (land  two  or  three  days  ;  then 
mingle  it  all  together,  and  fweeten  it ;  and  when  it  is  fettled, 
bottle  it  up,  and  flop  it  clofe. 

To  make  Milk  Water . 

TAKE  the  herbs  agrimony,  endive,  fumitory,  haum,  el¬ 
der-flowers,  white-nettles,  water-creffes,  bank-crefles,  lage, 
each  three  handfuls  ;  eye-bright,  brook-lime,  and  celandine, 
each  two  handfuls ;  the  rofes  of  yellow-dock,  red  madder, 
fennel,  horfe-  raddifh,  and  liquorice,  each  three  ounces ;  raifins 
ftoned  one  pound,  nutmegs  diced,  Winter  s-bark,  turmeric, 
jralangal,  each  two  drams;  carraway  and  fennel- feed  three 
ounces,  one  gallon  of  milk.  Diftil  all  with  a  gentle  Hie  in 
one  day.  You  may  add  a  handful  of  May  wormwood. 

To  make  Slip-coat  Cheefe . 

TAKE  fix  quarts  of  new- milk  hot  from  the  cow,  the 
frbakings,  and  put  to  it  two  fpoonfuls  of  rennet ;  and^  when 
it  is  hard  coming,  lay  it  into  the  fat  with  a  fpoon,  not  03  salv¬ 
ing  it  all ;  then  prefs  it  with  a  four  pound  weight,  turning  of 
it  with  a  dry  cloth  once  an  hour,  and  every  day  (tufting  it  in¬ 
to  frefh  grais.  it  will  be  ready  to  cut,  if  the  weather  be  hot,. 

in  fourteen  days. 

To  make  a  Brick-Bat  Cheefe.  Tt  mufl  be  made  In  September. 

V 

TAKE  two  gallons  of  new-milk,  and  a  quart  of  good 
cream,  heat  the  cream,  put  in  two  fpoonfuls  of  rennet,  and 

when  it  is  come,  break  it  a  little  ;  then  put  it  into  a  wooden 

B  b  4  mould. 
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mould,  in  the  fhape  of  a  brick.  It  muff  be  half  /year  old 
before  you  eat  it :  you  muft  prefs  it  a  little,  and  fo  dry  it. 

To  make  Cordial  Poppy  Water . 

TAKE  two  gallons  of  very  good  brandy,  and  a  peck  of 
poppies,  and  put  them  together  in  a  wide-mouthed  glafs,  and 
let  them  ftand  forty- eight  hours,  and  the&ftrain  the  poppies 
out ;  take  a  pound  of  raifins  of  the  fun,  ftone  them ;  and  an 
ounce  of  coriander- feed,  an  ounce  of  fweet-fennel  feeds, 
and  an  ounce  of  liquorice  fliced,  bruife  them  all  together,  and 
put  them  into  the  brandy,  with  a  pound  of  good  powder-fu- 
gar,  and  let  them  Hand  four  or  eight  weeks,  fhaking  it  every 
day;  and  then  drain  it  off,  and  bottle  it  clofe  up  for  life. 

To  make  White  Mead, 

TAKE  five  gallons  of  water,  add  to  that  one  gallon  of  the 
belt  honey  ;  then  fet  it  on  the  fire,  boil  it  together  well,  and 
fkim  it  very  clean  ;  then  take  it  off  the  fire,  and  fet  it  by  * 
then  take  two  or  three  races  of  ginger,  the  like  quantity  of 
cinnamon  and  nutmegs,  bruife  all  thefe  grofsly,  and  put  them 
in  a  little  Holland  bag  in  the  hot  liquor,  and  fo  let  it  ftand 
clofe  covered  till  it  be  cold;  then  put  as  much  ale-yeaft  to  it 
as  will  make  it  work  Keep  it  in  a  warm  place  as  they  do  ale; 
and  when  it  hath  wrought  well,  tun  it  up  ;  at  two  months 
you  may  drink  it,  having  been  bottled  a  month.  If  you  keep 
it  four  months,  it  will  be  the  better. 

*  '  *7  .  ,  *  - 

To  make  Brown  Pottare, 

£> 

TAKE  a  piece  of  lean  gravy-beef,  and  cut  it  into  thin 
collops,  and  hack  them  with  the  back  of  a  cleaver;  have  a 
ftew-pan  over  the  lire,  with  a  piece  of  butter,  a  little  bacon 
cut  thin  ;  let  them  be  brown  over  the  fire,  and  put  in  your 
beef :  let  it  flew  till  it  be  very  brown  ;  put  in  a  little  flour, 
and  then  have  your  broth  ready  and  fill  up  the  ftew-pan  ; 
put  in  two  onions,  a  bunch  of  fweet  herbs,  cloves,  mace, 
and  pepper  ;  let  all  flew  together  an  hour  covered  ;  then  have 
your  bread  ready  toafted  hard  to  put  in  your  difb,  and  ftrain 
fome  of  the  broth  to  it,  through  a  fine  fieve ;  put  a  fowl  of 
fome  fort  in  the  middle,  with  a  little  boiled  lpinach  minced 

in  it ;  garnifiiing  your  difh  with  boiled  lettuces,  fpinach,  and 

lemon.  ■  -  *  v  ‘  i 

Tc 
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To  make  White  Barley  Pottage ,  with  a  large  Chicken  in  the  Middle . 

FIRST  make  your  flock  with  an  old  hen,  a  knuckle  oi 
veal,  a  fcraig  end  of  mutton,  iome  fpice,  fwcet  heibs,  and 
onions*,  boifall  together  till  it  be  flrong  enough  ;  then  have 
your  barley  ready  boiled  very  tender  and  white,  and  fli ain 
fome  of  it  through  a  cullender  ;  have  your  bread  ready  toafled 
in  your  difh,  with  fome  fine  green  herbs,  minced  chervil, 
fpinach,  forrel ;  and  put  into  your  difh  fome  of  the  broth  to 
your  bread,  herbs,  and  chicken;  then  barley  drained,  and 
re  drained  ;  flew  all  together  in  the  difh  a  little  while;  gar- 
nifh  your  difh  with  boiled  lettuces,  fpinach,  and  lemon. 

Englijh  Jews  Puddings  ;  an  excellent  Dijh  far  fix  or  f even  People , 

for  the  Expence  of  Six  Pence . 

TAKE  a  calf’s  lights,  boil  them,  chop  them  fine,  and 
the  crumb  of  a  two-penny  loaf  foftened  in  the  liquor  the 
liohts  were  boiled  in;  mix  them  well  together  in  a  pan; 
take  about  half  a  pound  of  kidney-fat  of  a  loin  of  veal  or 
mutton  that  is  roafted,  or  beef  ;  if  you  have  none,  take  fuel: 
if  you  can  get  none,  melt  a  little  butter  and  mix  in  ;  fry  four 
or  five  onions,  cut  fmall  and  fried  in  dripping,  not  brown, 
only  foft ;  a  very  little  winter-favory  and  thyme,  a  little  le¬ 
mon-peel  fhred  fine  ;  feafon  with  all- fpice,  pepper,  and  fait 
to  your  palate,  break  in  two  eggs;  mix  it  all  well  together, 
-nd  have  ready  fome  (beep’s  guts  nicely  cleaned,  and  fill  them 
and  fry  them  in  dripping.  This  is  a  very  good  difh,  and  a 
fine  thing  for  poor  people  ;  becaufe  all  forts  of  lights  are  good, 
and  will  do,  as  hog’s,  (beep’s,  and  bullock’s,  but  calf’s  are 
bell  *  a  handful  of  parfley  boiled  and  chopped  fine,  is  very 
good,  mixed  with  the  meat.  Poor  people  may,  inflead  of  the. 
fat  above,  mix  the  fat  the  onions  were  fried  in,  and  they  will 

be  very  good. 

To  make  a  Scotch  Haggafs, 


TAKE  the  lights,  heart,  and  chitterlings  of  a  calf,  chop 
them  very  fine,  and  a  pound  of  fuet  chopped  fine  ;  feafon 
with  pepper  and  fait  to  your  palate ;  mix  in  a  pound  of  hour, 
or  oatmeal,  roll  it  up,  and  put  it  into  a  calf’s  bag,  and  boil 
it  ;  an  hour  and  half  will  do  it.  Some  add  a  pint  of  good 
thick  cream,  and  put  in  a  little  beaten  mace,  cloves  or  nut¬ 
meg  ;  or  all-fpice  is  very  good  in  it. 
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To  make  it  Jkveet  with  Fruit . 

TAKE  the  meat  and  fiiet  as  above,  and  Hoar,  with  beaten 
mace,  cloves,  and  nutmeg  to  your  palate,  a  pound  of  cur- 
rants  waftied  very.clean,  a  pound  of  raifins  ftoned  and  chop¬ 
ped  fine,  half  a  pint  of  lack  j  mix  all  well  together,  and  boil 
it  in  the.  calf’s  bag  two  hours.  You  muft  carry  it  to  table  in 
the  bag  it  was  boiled  in.  4 

To  make  Sour  Croat, 

f  AKE  your  fine  hard  white  cabbage,  cut  them  very  fmall, 
have  a  tub  on  purpofe  with  the  head  out,  according  to  the 
quantity  you  intend  to  make  \  put  them  in  the  tub  i  to  every 
four  or  five  cabbages,  throw  in  a  large  handful  of  fait ;  when 
you  have  done  as  many  as  you  intend,  lay  a  very  heavy 
weight  on  them,  to  prefs  them  down  as  flat  as  poffible, 
throw  a  cloth  on  them,  and  lay  on  the  cover  ;  jet  them  ftand 
a  month,  then  you  may  begin  to  ufe  it-  it  will  keep  twelve 
months,  but  be  fure  to  keep  it  always  clofe  covered,  and  the 
weight  on  it ;  if  you  throw  a  few  carrraway-feeds  pounded 
fine  amongft  it,  they  give  it  a  line  flavour.  The  way  to  drefs 
It  is  with  a  fine  fat  piece  of  beef  ftewed  together,  It  is  a  difti 
much  made  ufe  of  amongft  the  Germans,  and  in  the  North 
Countries,  where  the  froft  kills  all  the  cabbages  5  therefore 
they  preferve  them  in  this  manner  before  the  froft  takes  them. 

Cabbage-ftalks,  cauliflower-ftalks,  and  artichoke- ftalks, 
peeled  and  cut  fine  down  in  the  fame  manner,  are  very  good. 

To  keep  Green  Peas ,  Beans ,  &c.  and  Fruit ,  frejh  and  good  till 

Chrijlmas, 

OBSER.VE  to  gather  all  your  things  on  a  fine  clear  day, 
in  the  increafe  or  full-moon  ;  take  well-glazed  earthen  or 
ilone  pots  quite  new,  that  have  not  been  laid  in  water,  wipe 
them  clean,  lay  in  your  fruit  very  carefully,  and  take  great 
care  none  is  bruifed  or  damaged  in  the  leaf,'  nor  too  ripe,  but 
juft  in  their  prime  ;  flop  down  the  jar  clofe,  and  pitch  it, 
and  tie  a  leather  over.  Do  kidney-beans  the  fame  ;  bury 
two  feet  deep  in  the  earth,  and  keep  them  there  till  you  have 
oc cafi on  for  them.  Do  peas  and  beans  the  fame  way,  only 
keep  them  in  the  pods,  and  do  not  let  your  peas  be  either  too 
young  or  too  old ;  the  one  will  run  to  water,  and  the  other 
the  worm  will  eat}  as  to  the  two  latter,  lay  a  layer  of  fine 

writing 


APPENDIX  TO  THE  ART  OF  COOKERY.  379 

writing  fand,  and  a  layer  of  pods,  and  fo  on  till  full  ;  the 
reft  as  above.  Flowers  you  may  keep  the  fame  way. 

To  make  Paco-Ulla>  or  Indian  Pickle ?  the  fame  the  Mangoes  come 

over  in. 

TAKE  a  pound  of  race-ginger,  and  lay  it  in  water  one 
night;  then  fcrape  it,  and  cut  it  in  thin  dices,  and  put  to  it 
fome  fait,  and  let  it  ftand  in  the  fun  to  dry  ;  take  long-pepper 
two  ounces,  and  do  it  as  the  ginger.  Take  a  pound  of  gar- 
lick,  and  cut  it  in  thin  dices,  and  fa  ft  it,  and  let  it  ftand  three 
days  ;  then  wafh  it  well,  and  let  it  be  failed  again,  and  ftand 
three  days  more  ;  then  wafh  it  well  and  drain  it,  and  put  it 
in  the  fun  to  dry.  Take  a  quarter  of  a  pound  of  muftard- 
feeds  bruifed,  and  half  a  quarter  of  an  ounce  of  turmerick : 
put  thefe  ingredients,  when  prepared,  into  a  large  ftone  or 
glafs  jar,  with  a  gallon  of  very  good  white-wine  vinegar,  and 
ftir  it  very  often  for  a  fortnight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white-cabbage,  cut  in  quarters, 
and  put  in  a  brine  of  fait  and  water  for  three  days,  and  then 
boil  frefh  fait  and  water,  and  juft  put  in  the  cabbage  to  fcald, 
and  prefs  out  the  water,  and  put  it  in  the  fun  to  dry,  in  the 
fame  manner  as  you  do  cauliflowers,  cucumbers,  melons,  ap¬ 
ples,  French  beans,  plums,  or  any  fort  of  fruit,  fake  care 
they  are  well  dried  before  you  put  them  into  the  pickle :  you. 
need  never  empty  the  jar,  but  as  the  things  come  in  leafon, 
put  them  in,  and  fupply  it  with  vinegar  as  often  as  there  is 
occafion. 

If  you  would  have  your  pickle  look  green,  leave  out  the 
turmerick,  and  green  them  as  ufual,  and  put  them  into  this 
pickle  cold. 

In  the  above,  you  may  do  walnuts  in  a  jar  by  themfelves ; 
put  the  walnuts  in  without  any  preparation,  tied  clofe  down, 
and  kept  fome  time. 

To  prcferve  Cucumbers  equal  with  any  Italian  Sweetmeat. 

TAKE  fine  young  gerkins,  of  two  or  three  different  fizes  ; 
put  them  into  a  ftone-jar,  cover  them  well  with  vine-leaves, 
fill  the  jar  with  fp ring-water,  cover  it  dole ;  let  it  ftand  near 
the  fire,  fo  as  to  be  quite  warm,  for  ten  days  or  a  fortnight; 
then  take  them  out,  and  throw  them  into  fpring-water,  they 
will  look  quite  yellow,  and  ftink,  but  you  muft  not  mind, 
that.  Have  ready  your  preferving-pan  ;  take  them  out  of  that 

water,  and  put  them  into  the  pan,  cover  them  well  with  vine- 

leaves, 
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leaves,  fill  it  with  fpring- water,  fet  it  over  a  charcoal  fire* 
cover  them  clofe,  and  let  them  fimmer  very  flow ;  look  at 
them  often,  and  when  you  fee  them  turned  quite  of  a  fine 
green,  take  off  the  leaves,  and  throw  them  into  a  large  fieve  '5 
then  into  a  coa rfe  cloth,  four  or  five  times  doubled  ;  when 
they  are  cold,  put  them  into  the  jar,  arid  have  ready  your  fy¬ 
rup,  made  of  double-refined  fiugar,  in  which  boil  a  great  deal 
of  lemon-peel  and  whole  ginger  5  pour  it  hot  over  them,  and 
cover  them  down  clofe  3  do  it  three  times ;  pare  your  lemon- 
peel  very  thin,  and  cut  them  in  long  thin  bits,  about  two 
inches  long  ;  the  ginger  mufi  be  well  boiled  in  water  before 
it  is  put  in  the  fyrup.  Take  long  cucumbers,  cut  them  in 
half,  Icoop  out  the  infide  ;  do  them  the  fame  way  ;  they  eat 
very  fine  in  minced-pies  or  puddings  5  or  boil  the  fyrup  to  a 
Candy,  and  dry  them  on  fieves. 

7  he  Jews  TV  ay  of  preferring  Salmon  y  and  all  Sorts  of  Fiji), 

TAKE  either  falmon,  cod,  or  any  large  fifh,  cut  off  the 
head,  wafh  it  clean,  and  cut  it  in  fl ices  as  crimped  cod  is,  dry 
it  very  well  in  a  cloth;  then  flour  it,  and  dip  it  in  yolks  of 
eggs,  and  fry  it  in  a  great  deal  of  oil,  till  it  is  of  a  fine  brown, 
and  well  done ;  take  it  out  and  lay  it  to  drain,  till  it  is  very 
dry  and  cold.  W  hitings,  mackrel,  and  fiat-fifh,  are  done  whole ; 
when  they  are  quite  dry  and  cold,  lay  them  in  your  pan  or 
veflel,  throw  in  between  them  a  good  deal  of  mace,  cloves, 
and  fliced  nutmeg,  a  few  bay-leaves ;  have  your  pickle  ready* 
made  of  the  bell  white-wine  vinegar,  in  which  you  muff  boil 
a  great  many  cloves  of  garlick  and  fhalot,  black  and  white-pep- 
per,  Jamaica  and  long  pepper,  juniper-berries,  and  fait, 
when  the  garlick  begins  to  be  tender,  the  pickle  is  enough  : 
when  it  is  quite  cold,  pour  it  on  your  fifh,  and  a  little  oil  00 
the  top.  I  hey  will  keep  good  a  twelvemonth,  and  are  to  be 
eat  cold  with  oil  and  vinegar  :  they  will  go  good  to  the  Eaft 
Indies.  All  forts  of  fifh  tried  well  in  oil,  eat  very  fine  cold 
with  fhalot,  or  oil  and  vinegar.  Obferve,  in  the  pickling  of 
your  fifh,  to  have  the  pickle  ready  :  fir  ft  put  a  little  pickle 
in  j  then  a  layer  of  fifth ;  then  pickle  5  then  a  little  fifh.  and 
io  lay  them  down  very  dole,  to  be  well  covered ;  put  a  little 
faffron  in  the  pickle.  Irying  fifh  in  common  oil  is  not  fo  ex* 
pen  five  with  care  ;  for  prefent  ufe  a  little  does;  and  if  the 
cook  is  careful  not  to  burn  the  oil,  or  black  it*  it  will  fry 
them  two  or  three  times, 

2-  fk 
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T  -  .* 

To  prefervi  Tripe  to  go  to  the  Eafl- Indies. 

GET  a  fine  belly  of  tripe,  quite  jfrefh.  Take  a  four  gallon 
cafk  well  hooped,  lay  in  your  tripe,  and  have  your  pickle 
ceady,  made  thus  :  take  feven  quarts  of  fprink-water,  and  put 
as  much  fait  into  it  as  will  make  an  egg  fwim,  that  the  little 
end  of  the  egg  may  be  about  an  inch  above  the  water  ;  (you. 
mull  take  care  to  have  the  fine  clear  fait,  lor  the  common  fait 
will  fpoil  it) ;  add  a  quart  of  the  heft  white-wine  vinegar,  two 
(prigs  of  rofemary,  an  ounce  of  all-fpice,  pour  it  on  your 
tripe ;  let  the  cooper  fallen  the  calk  down  diredtly ;  when  it 
comes  to  the  Indies*  it  muft  not  be  opened  till  it  is  juft 
going  to  be  drefled ;  for  it  will  not  keep  after  the  cafk  is 
opened.  The  way  to  drefs  it  is*  lay  it  in  water  half  ari  hour ; 
then  fry  .it  or  boil  it  as  we  do  here. 

The  Manner  of  drejjing  various  Sorts  of  Dried  Fijh  ;  as  Stock- 
Fijh 5  Cod,  Salmon ,  Whitings ,  &c. 

The  general  Rule  for  keeping  of  Dried  Fiih,  the  Stock Tiffe 

excepted. 

ALL  the  kinds,  except  ftock-fifh,  are  faked,  or  either  dried 
in  the  fun,  as  the  moll  common  way,  or  in  prepared  kilos, 
or  by  the  fmoke  of  wood-fires  in  chimney-comers  ;  and,  in 
either  cafe,  require  the  being  Tokened  and  frefliened  in  pro¬ 
portion  to  their  bulk  and  bignefs,  their  nature  or  drynefs; 
the  very  dry  fort,  as,  bacalao,  cod  Till  or  whiting,  and  fuck 
like,  fhould  be  ileeped  in  )uke- warm  milk  and  water  ;  the 
fteeping  kept  as  near  as  poffible  to  an  equal  degree  of  heat. 
The  larger  fifth  fhould  be  fteeped  twelve,  the  fmall,  as  whit¬ 
ing,  &c.  about  two  hours.  The  cod  are  therefore  laid  to 
deep  in  the  evening,  the  whitings,  &c.  in  the  morning  be¬ 
fore  they  are  to  he  drefled  ;  after  the  time  of  fteeping,  they 
are  to  be  taken  out,  and  hung  up  by  the  tails  until  they  are 
drefled :  the  reafon  of  hanging  them  up  is,  that  they  (often 
equally  as  in  the  fteeping,  without  extracting  too  much  of  the 
relifh,  which  would  make  them  infipidq  when  thus  prepared, 
the  fmall  fifth,  as  whiting,  tufk,  and  fuch  like,  are  flowered 
and  laid  on  the  gridiron  ;  and  when  a  little  hardened  on  the 
one  fide,  muft  be  turned  and  bailed  with  oil  upon  a  feather  ; 
and  when  balled  on  both  fides,  and  well  hot  through,  taken 
up,  always  obferving,  that  as  fweet-oil  fuppies,  and  fupplies 
she  fifh  with  a  kind  of  artificial  juices,,  fo  the  fire  draws  out 

thofe 
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thofe  juices  and  hardens  them;  therefore  be  careful  not  to 
let  them  broil  too  long  ;  no  time  can  be  prefcribed,  becaufe 
of  the  difference  of  fires,  and  various  bignefs  of  the  fifh.  A 
clear  charcoal  fire  is  much  the  bed,  and  the  fifh  kept  at  a  good 
didance  to  broil  gradually:  the  beft  way  to  know  when  they 
are  enough  is,  they  will  fwell  a  little  in  the  balling,  and  you 
mull  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  falt-filh,  and  garnilh 
with  oyders  fried  in  batter. 

But  for  a  fupper,  for  thofe  that  like  fweet-oil,  the  bell  fauce 
is  oil,  vinegar,  and  mudard,  beat  up  to  a  confidence,  and 
ferved  lip  in  faucers. 

If  boiled  as  the  great  fifh  ufually  are,  it  fhould  be  in  milk 
and  water,  but  not  fo  properly- boiled  as  kept  juft  fimmering 
over  an  equal  fire ;  in  which  way,  half  an  hour  will  do  the 
largeft  filh,  and  five  minutes  the  fmalled.  Some  people 
broil  both  forts  after  fimmering,  and  fome  pick  them  to 
pieces,  and  then  tofs  them  up  in  a  pan  with  fried  onions  and 
apples. 

They  are  either  way  very  good,  and  the  choice  depends  on 
the  weak  or  ftrong  ftomachs  of  the  eaters. 

Dried  Salmon  mujl  be  differently  managed  ;  , 

FOR.  though  a  large  filh,  they  do  not  require  more 
fteeping  than  a  whiting  ;  and  when  laid  on  the  gridiron, 
fhould  be  moderately  peppered. 

The  dried  Herring , 

INSTEAD  of  milk  and  water,  fhould  be  deeped  the 
the  like  time  as  the  whiting,  in  fmall-beer;  and  to  which, 
as  to  all  kinds  of  broiled  falt-fifh,  fweet-oil  will  always  be 
found  the  bed  hading,  and  no  way  affe£l  even  the  delicacy 
of  thofe  who  do  not  love  oil. 

Stock -Fijh9 

ARit,  very  different  from  thofe  before-mentioned  ;  they 
ming  dried  in  the  frod  without  fait,  are  in  their  kind  very  in* 
fipid,  and  are  only  eatable  by  the  ingredients  that  make  them 
io,  and  the  art  of  cookery :  they  fhould  be  fird  beat  with  a 
fledge- hammer  on  an  iron  anvil,  or  on  a  very  folid  fmooth 
oaken  block  ;  and  when  reduced  aimed  to  atoms,  the  fkin 
^nd  bones  taken  away,  and  the  remainder  of  the  fifh  deeped 

in 
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in  milk  and  warm  water  until  very  foft ;  then  {trained  out, 
and  put  into  a  foup-difli  with  new-milk,  powdered  cinnamon* 
mace,  and  nutmeg,  the  chief  part  cinnamon  ;  a  pafte  round 
the  edge  of  the  didi,  and  put  in  a  temperate  oven  to  fimmer 
for  about  an  hour,  and  then  ferved  up  in  the  place  of  pudding, 

N.  B.  The  Italians  eat  the  Ikin  boiled,  either  hot  or  cold* 
and  moft  ufually  with  oil  and  vinegar,  preferring  the  fkin  to 
the  body  of  the  fiffu 

The  Way  of  curing  Mackrel. 

BUY  them  as  frefh  as  poffible,  fplit  them  down  the  backs, 
open  them  flat:  take  out  the  guts,  and  wadi  the  fifli  very  clean 
from  the  blood,  hang  them  up  by  the  tails  to  drain  well ;  do 
this  in  the  cool  of  the  evening,  or  in  a  very  cool  place  ;  drew 
fait  at  the  bottom  of  the  pan,  fprinkle  the  fifli  well  with  clean 
fait,  lay  them  in  the  pan,  belly  to  belly,  and  back  to  back  ; 
let  them  lie  in  the  fait  about  twelve  hours,  wadi  the  fait  clean 
off  in  the  pickle,  hang  them  again  up  by  the  tails  half  an  hour 
to  drain;  pepper  the  infides  moderately,  and  lay  them  to  dry 
on  inclining  ftones  facing  the  fun  ;  never  leaving  them  out 
when  the  fun  is  off,  nor  lay  them  out  before  the  lun  has  did* 
perfed  the  dews,  and  the  ftones  you  lay  them  on  be  dry  and 
warm,  A  week’s  time  of  fine  weather  perfectly  cures  them; 
when  cured,  hangthem  up  by  their  tails,  belly  to  belly,  in  a  very 
dry  place,  but  not  in  fea-eoal  frnoak,  it  will  Ipoii  their  flavour, 

'To  drefs  cured  'Mackrel. 

EITHER,  fry  them  in  boiling  oil,  and  lay  them  to  drain,  or 
broil  them  before,  or  on  a  very  clear  fire:  in  the  lad:  cafe,  bade 
them  with  oil  and  a  feather ;  fauce  will  be  very  little  wanting, 
as  they  will  be  very  moift  and  mellow,  if  good  in  kind  ;  other- 
wife  you  may  ufe  melted  butter  and  crimped  parfley. 

Calves  Feet  Jleived. 

CUT  a  calf’s  foot  into  four  pieces,  put  it  into  a  fauce-pan, 
with  half  a  pint  of  foft  water,  and  a  middling  potatoe  ;  fcrape 
the  outfide  fkin  clean  off,  dice  it  thin,  and  a  middling  onion 
peeled  and  fliced  thin,  fome  beaten  pepper  and  fait,  cover  it 
clofe,  and  let  it  flew  very  foftly  for  about  two  hours  after  it 
boils  ;  be  fare  to  let  it  fimmer  as  foftly  as  you  can :  eat  it  with¬ 
out  any  other  fauce  ;  it  is  an  excellent  difh. 

To 
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To  pickle  a  Buttock  of  Beef. 

TAKE  a  large  fine  buttock  of  Well  fed  ox- beef,  atid  with  a 
long  narrow  knife  make  holes  through,  through  which  you 
mud  run  fquare  pieces  of  fat  bacon,  about  as  thick  as  your  fin¬ 
ger,  in  about  a  dozen  or  fourteen  places,  and  have  ready  a  great 
deal  of  parfley  clean  wafhed  and  pickled  fine,  but  not  chopped ; 
and  in  every  hole  where  the  bacon  is,  fluff  in  as  much  of  the 
parfley  as  you  can  get  in,  with  a  long  round  flick ;  then  take 
half  an  ounce  of  mace,  cloves  and  nutmegs,  an  equal  quan¬ 
tity  of  each,  dried  before  the  fire,  and  pounded  fine,  and  a 
quarter  of  an  ounce  of  black-pepper  beat  fine,  a  quarter  of  an 
ounce  of  cardamom-feeds  beat  fine,  and  half  an  ounce  of  ju¬ 
niper-berries  beat  fine,  a  quarter  of  a  pound  of  loaf- fu gar 
beat  fine,  two  large  fpoonfulsof  fine  fait,  two  tea-fpoonfuls  of 
India  pepper,  mix  all  together,  and  rub  the  beef  well  with  it; 
let  it  lie  in  this  pickle  two  days,  turning  and  rubbing  it  twice 
a  day:  then  throw  into  the  pan  two  bay-leaves;  fix  fhalots 
peeled  and  cut  fine,  and  pour  a  pint  of  fine  white-wine  vine¬ 
gar  over  it,  keeping  turned  and  rubbed  as  above  ;  let  it  lie 
thus  another  day ;  then  pour  over  it  a  bottle  of  red-port  or 
Madeira  wine  ;  let  it  lie  thus  in  this  pickle  a  vceek  or  ten 
days  ;  and  when  you  drefs  it,  flew  it  in  the  pickle  it  lies  in, 
with  another  bottle  of  red-wine  ;  it  is  an  excellent  difh,  and 
eats  befl  cold,  and  will  keep  a  month  or  fix  weeks  good. 

To  make  a  fine  Bitter. 

TAKE  an  ounce  of  thefineft  Jefuit  powder,  half  a  quarter 
of  an  ounce  of  fnake-root  powder,  half  a  quarter  of  an  ounce  of 
fait  of  wormwood,  half  a  quarter  of  fafFron,  half  a  quarter  of 
cochineal ;  put  it  into  a  quart  of  the  bell  brandy,  and  let  it  Hand 
twenty-four  hours;  every  now  and  then  (baking  the  bottle. 

An  approved  Method  praStifed  by  Mrs.  Dukely ,  the  Queen  s  Tyre - 
Woman^  to  preferve  Hah\  and  make  it  grow  thick . 

TAKE  one  quart  of  white-wine,  put  in  one  handful  of  rofe- 
mary-flowers,  half  a  pound  of  honey,  diftil  them  together;  then 
add  a  quarter  of  a  pint  of  oil  of  fweet-almonds,  (hake  it  very 
well  together,  put  a  little  of  it  into  a  cup,  warm  it  blood 
warm,  rub  it  well  on  your  head,  and  comb  it  dry. 

A  Powder 
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To  make  Carolina  Snew- Balls, 

TAKE  half  a  pound  of  rice,  wafh  it  clean,  divide  it  into  fix 
parts  ;  take  fix  apples,  pare  them  and  fcoop  out  the  core,  in 
which  place  put  a  little  lemon-peel  fhred  very  fine  ;  then  have 
ready  fome  thin  cloths  to  tie  the  balls  in :  put  the  rice  in  the 
cloth,  and  lay  the  apple  on  it,  tie  them  up  clofe;  put  them  into 
cold  water,  and  when  the  water  boils,  they  will  take  an  hour 
and  a  quarter  boiling  :  be  very  careful  how  you  turn  them 
into  the  difh,  that  you  do  not  break  the  rice,  and  they  will 
look  as  white  as  fnow,  and  make  a  very  pretty  difh.  The 
fauce  is,  to  this  quantity,  a  quarter  of  a  pound  of  frefh  butter, 
melted  thick,  a  glafs  of  white-wine,  a  little  nutmeg  and 
beaten  cinnamon,  made  very  fweet  with  fugar :  boil  all  up 
together,  and  pour  it  into  a  bafon,  and  fend  to  table. 

A  Carolina  Rice-Pudding . 

TAKE  half  a  pound  of  rice,  wafh  it  clean,  put  it  into  a 
fauce-pan,  with  a  quart  of  milk,  keep  it  ftirring  it  till  it  is 
very  thick  ;  take  great  care  it  does  not  burn  ,  then  turn  it  in¬ 
to  a  pan,  and  grate  fome  nutmeg  into  it,  and  two  tea-fpoon- 
fuls  of  beaten  cinnamon,  a  little  lemon-peel  fhred  fine,  fix 
apples,  pared  and  chopped  fmail;  mix  all  together  with  the 
yolks  of  three  eggs,  and  fweeten  to  your  palate ;  then  tie 
it  up  clofe  in  a  cloth  ;  put  it  into  boiling  water,  and  be  fure 
to  keep  it  boiling  all  the  time  ;  an  hour  and  a  quarter  will 
boil  it.  Melt  butter  and  pour  over  it,  and  throw  fome  fine 
fugar  all  over  it ;  and  a  little  wine  in  the  fauce  will  be  a  great 
addition  to  it, 

'Is  diflil  Treacle -Watery  Lady  Monmouth' $  Way, 

TAKE  three  ounces  of  hartfhorn,  (havedand  boiled  in  bor- 
rage- water,  or  fuccory,  wood-forrel  or  refpice-water  ;  or  three 
pints  of  any  of  thefe  waters  boiled  to  a  jelly,  and  put  the  jelly 
and  hartfhorn  both  into  the  ftill ;  and  add  a  pint  more  of  thefe 
waters  when  you  put  it  into  the  fiill  ;  take  the  roots  of  elecam¬ 
pane,  gentian,  cyprefs-tuninfil,  of  each  an  ounce;  blefled 
thiliie,  called  carduus,  and  angelica,  of  each  an  ounce  ;  forrel- 
roots  two  ounces ;  baum,  fweet-marjoram,  and  burnet,  of 
each  half  a  handful ;  liiy-comvally  flowers,  bqrrage,  bug- 
lofs,  rofemary,  and  marigold  flowers,  of  each  two  ounces  \ 
citron-rinds,  carduus- feeds,  and  citron-feeds,  alkermes- 
berries,  and  cochineal,  each  of  thefe  an  ounce. 

C  c  Prepares 
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Prepare  all  thefe  Simples  thus . 

GATHER  the  flowers  as  they  come  in  feafon,  and  put  them 
in  glafTcs  with  a  large  mouth,  and  put  with  them  as  much  good 
fack  as  will  cover  them,  and  tie  up  the  glafTes  clofe  with  blad¬ 
ders  wei  in  the  fack,  with  a  cork  and  leather  tied  upon  it  clofe  ; 
adding  more  flowers  and  fack  as  occafion  is ;  and  when  one 
glafs  is  full,  take  another,  till  you  have  your  quantity  of 
flowers  to  diftil ;  put  cochineal  into  a  pint  bottle,  with  half  a 
pint  of  fack,  and  tie  it  up  clofe  with  a  bladder  under  the  cork, 
and  another  on  the  top,  wet  with  fack,  tied  up  clofe  with  brown 
thread  ;  and  then  cover  it  up  clofe  with  leather,  and  bury  it 
(landing  upright  in  a  bed  of  hot  horfe-dung  for  nine  or  ten 
days  ;  look  at  it,  and  if  diffolved,  take  it  out  of  the  dung,  but 
do  not  open  it  till  you  diftil  ;  flice  all  the  rofes,  beat  the  feeds 
and  the  alkermes-berries,  and  put  them  into  another  glafs  4 
amongft  all,  put  no  more  fack  than  needs  ;  and  when  you  in¬ 
tend  to  diftil,  take  a  pound  of  the  belt  Venice  treacle,  and 
diftblve  it  in  fix  pints  of  the  befl  white-wine,  and  three  of 
red  rofe-water,  and  put  all  the  ingredients  into  a  bafon,  and 
flir  them  all  together,  and  diftil  them  in  a  glafs  ftill,  balneum, 
Mariae  $  open  not  the  ingredients  till  the  fame  day  you  dilliL 
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ADVERTISEMENT. 

^TT^HE  following  Collection  of  approved  Receipts* 
i  in  Perfumery,  hath  been  added  to  this  Edition 
of  the  Art  of  Cookery,  in  order  to  render  the  Work 
of  more  extenfive  Utility  than  the  former;  and  which* 
it  is  prefumed,  will  be  confidered  by  the  Reader  as  a 
valuable  Acquihtiom 
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To  make  Red ,  Light ,  or  Purple  Waft-Balls, 

GET  fome  white-foap,  beat  it  in  a  mortar;  then  put  il 
into  a  pan,  and  cover  it  down  clofe ;  let  the  fame  be 
put  into  a  copper,  fo  that  the  water  does  not  come  to  the  top 
of  the  pan  §  then  cover  your  copper  as  clofe  as  you  can}  to  ftop 
the  fleam  ;  make  the  water  boil  fome  time  :  take  the  pan  out, 
and  beat  it  well  with  a  wooden  ftirrer  till  it  is  all  melted  with 
the  heat  of  the  water  ;  then  pour  it  out  into  drops*  and  cut 
them  into  fquare  pieces  as  fmall  as  a  walnut ;  let  it  lay  three 
days  on  an  oven  in  a  band-box  ;  afterwards  put  them  into  a 
pan,  and  damp  them  with  rofe-water,  mafh  it  well  with  your 
hands,  and  mould  them  according  to  your  fancy,  viz.  fqueeze 
them  as  hard  and  as  clofe  as  you  poflibly  can ;  make  them 
very  round,  and  put  them  into  a  band-box  or  a  fieve  two  or 
three  days  ;  then  fcrape  them  a  little  with  a  walh-ball  fcraper, 
(which  are  made  for  that  purpofe),  and  let  them  lay  eight  or 
nine  days  ;  afterwards  fcrape  them  very  fmooth  and  to  your 
mind. 

N.  B.  If  you  would  have  them  red,  when  you  firft  mafli 
them  put  in  a  little  vermillion  ;  if  light,  fome  hair-powder ; 
and  if  purple,  fome  rofe-pink. 

To  make  Blue9  Red9  or  Purple  Waft- Balls ,  or  to  marble  Ditto . 

GET  fome  white-foap,  and  cut  it  into  fquare  pieces  about 
the  bignefs  of  dice;  let  it  lay  in  a  band-box  or  a  fieve  on  the 
top  of  an  oven  to  dry  ;  beat  it  in  a  mortar  to  a  powder,  and 
put  it  into  a  pan  ;  damp  it  with  rofe-water,  mix  it  well  with 
your  hands,  put  in  fome  hair-powder  to  make  it  ftiff;  tfien 
fcent  it  with  oil  of  thyme*  and  oil  of  carraways. 

C  c  5  If 
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"  If  you  would  have  them  blue,  putin  feme  powder-blue  j 
if  red,  fome  Vermillion  ;  if  purple,  fome  rofe-pink  ;  mix 
them  well  together  with  your  hands,  and  fqueeze  them  as 
cloie  as  poffible  ;  make  them  very  round,  of  a  fize  agreeable 
to  your  mind  ;  put  them  into  a  fieve  two  or  three  days;  then 
ferape  them  a  little  with  a  wafh-ball  feraper,  and  let  them  lie 
in  the  fieve  eight  or  nine  days.  Afterwards  ferape  them  very 
fmooth  and  agreeable  to  your  mind. 

If  you  would  have  them  marbled,  after  being  feented  with 
oil  of  thyme  and  oil  of  car  ra  ways,  (as  in  the  fir  ft  proeefs) ; 
cut  them  into  pieces  about  as  much  as  will  make  a  ball  each  ; 
make  it  into  a  flat  fquare  piece,  then  take  a  very  thin  knife, 
am'  dip  it  into  the  powder-blue,  Vermillion,  or  role-pink, 
(according  to  the  colour  you  would  fancy),  and  chop  it  in  ac¬ 
cording  to  your  mind  ;  double  it  up,  and  make  it  into  a  hard 
and  round  ball,  and  ufe  the  fame  proeefs  as  before  mentioned* 

White  Almond  Wajh-  Balls. 

TAKE  fome  white«foap  and  flice  it  thin,  put  it  in  a  band¬ 
box  on  the  top  of  .an  oven  to  dry,  three  weeks  or  more; 
when  it  is  dry  beat  it  in  a  mortar  till  it  is  a  powder  5  to  every 
four  ounces  of  ioap,  add  one  ounce  6f  hair-powder,  ’half  an 
ounce  or  white-lead  ;  put  them  into  a  pan,  and  damp  them 
with  r ufe- water  to  make  it  of  a  proper  confiftency:  make 
them  into  balls  as  hard  and  clofe  as  poffible ;  ferape  them 
with  a  bali-fcraper,  and  ufe  the  fame  proeefs  as  before-men* 
tioned,  letting  them  lay  three  weeks  in  a  fieve  to  dry  ;  then 
finiffi  them  with  a  bali-fcraper  to  your  mind. 

Brown  Almond  Wajh  -  Balls, 

TAKE  fome  common  brown  hard  foap;  dice  it  thin,  and 
put  it  into  a  band-box  on  the  top  of  an  oven  to  dry,  for  the 
fpa^e  of  three  weeks,  or  more  ;  when  quite  dry,  beat  it  in  a 
mortar  to  a  powder  ;  to  every  three  ounces  of'  foap  add  one 
ounce  of  brown  almond-powder;  put  it  in  a  mortar,  and 
damp  it  with  rofe-water,  to  make  it  of  a  proper  confiftency  j 
beat  it  very  well ;  then  make  them  into  balls  according  to  a 
proeefs  before  mentioned,  letting  them  lie  three  weeks  in  a 

fieve  to  dry ;  then  finiffi  them  with  a  bali-fcraper,  agreeable 
to  your  mind. 
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To  make  Lb  Salve. 

L 

TAKE  half  a  pound  of  hogVlard,  put  it  into  a  pan,  with 
one  ounce  and  a  halt  of  virgin’s -wax  ;  let  it  (fund  on  a  flow 
fire  till  it  is  melted  ;  then  take  a  lmali  tin-pot  and  fill  it  with 
water,  and  put  therein  feme  alkanet-root  ;  let  it  boil  till  it  is 
of  a  fine  red  colour  ;  then  drain  fome  ot  it,  and  mix  it  with 
the  ingredients  according  to  your  fancy,  and  fcent  it  with  ef- 
fence  of  lemon  ;  pour  it  into  fmall  boxes,  and  fmooth  the  top 

with  your  finger.  .  r 

N.-B  You  may  pour  a  little  out  fird,  to  fee  it  it  is  oi  a 

proper  colour  to  your  fancy. 

J  Stick,  or  Compofition,  to  take  Hair  cut  by  the  Roots. 

TAKE  two  ounces  and  a  half  of  rofin,  and  one  ounce  of 
bees-wax ;  melt  them  together,  and  make  them  into  dicks 
for  ufe. 

.  .1 

To  make  White  Lip-Sahe,  and  for  chopped  Hands  and  Face.— 
Six  Shillings  and  Three  Pence  per  P ot. 

MELT  fome  fpermaceti  in  fweet  oil,  add  thereto  a  fmall 
bit  of  white-wax  ;  when  it  is  melted  put  in  a  fmall  quantity 
of  white  fugar-candy,  and  dir  it  well  therein  $  then  pom  it 

into  pots  for  ufe. 

French  Rouge.*— Five  Shillings  per  Pot . 

TAKE  fome  carmine,  and  mix  it  with  hair-powder  to 
make  it  as  pale  as  you  pleafe,  according  to  your  fancy. 

Opiate  for  the  Teeth.- — l  zvo  Shillings  and  Sixpence  pet  Pot. 

TAKE  one  pound  of  honey,  let  it  be  very  well  boiled  and 
Ikimnved,  a  quarter  of  a  pound  ot  bole-ammoniac,  one  ounce 
of  dragon’s-blood,  one  ounce  of  oil  of  fweet  almonds,  half  an 
ounce  of  oil  of  cloves,  eight  drops  of  effence  of  burgamot, 
one  gill  of  honey-water ;  .mix  all  well  together,  and  pour  it 

into  pots  for  ufe. 

Delefcods  Opiate. 

HALF  an  ounce  of  bole-ammoniac,  one  ounce  of  powder 
of  myrrh,  one  ounce  of  dragon’s-blood,  half  an  ounce  of  or- 
rice-root,  half  an  ounce  of  roch-alum,  half  an  ounce  of 

C  c  4  ground 
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ground  ginger,  two  ounces  of  honey;  mix  all  well  together, 
and  put  i.t  in  pots  for  ufe.  ° 


To  make  Shaving. Oil. — One  Shilling  per  Bottle . 

DISSOLVE  a  quantity  of  oil-foap  cut  into  thin  flices  in 
fpirits  of  wine  ;  let  it  Hand  a  week ;  then  put  in  as  much  foft~ 
foap  till  the  liquor  becomes  of  a  clammy  fubftance  i  fcent  as 
you  pleafe,  and  bottle  it  for  ufe. 

To  take  Iron- Molds  out  of  Linen,  and  Greafe  out  of  Woollen  or 

Silk, — One  Shilling  a  Bottle . 

TAKE  four  ounces  of  fpirits  of  turpentine,  and  one  ounce 
ol  €  lienee  of  lemon  ;  mix  them  well  together,  and  put  it  into 

bottles  for  ufe. 

Wafa  for  the  Face . 

TAKE  one  quart  of  milk,  a  quarter  of  a  pound  of  fait- 
petre  beaten  to  a  powder.  Put  in  two  pennyworth  of  oil  of 
amle-feed,  one  pennyworth  of  oil  of  cloves,  about  four  thirty 
bles  full  of  the  heft  white-wine  vinegar  ;  put  it  into  a  bottle, 
and  let  it  (land  in  fand  half  way  up,  in  the  fun,  or  in  fome 

warm  place  for  a  fortnight  without  the  eork ;  afterwards  cork 
and  leal  it  up. 


Liquid  fir  the  Hair. — Two  Shillings  a  Quarter  of  a  Pint, 

TO  three  quarts  of  fweet-oi],  put  a  quarter  of  a  pound  oi 
a.kanet-root,  cut  in  fmali  pieces ;  let  it  be  boiled  fome  time 
over  a  fleam  :  add  thereto  three  ounces  of  oil  of  Jeflamine 

do  h°nh,?tUwCe  °f  °r !  ofJav!nderi  ft™"  «  through  a  coarfe 
clotii,  but  do  not  fqueeze  it. 


To  make  White  Almond-  Pajle* 

TAKE  one  pound  of  bitter-almonds,  blanch  and  bea 
them  very  fine  in  a  mortar ;  put  in  the  whites  of  four  eges 
one  ounce  of  French  white  of  Trois ;  add  fome  rofe- water an. 

pafte  S  WlnC’  3  htt  6  at  3  tlme>  until  »  is  a  confiftency  fo 

To  make  Brown  Almond-  Pafle, 

TAKE  one  pound  of  bitter-almonds ;  beat  them  well  ir 

lZ°nV  a^d  t0i  them  0ne  poilnd  of  raifins  of  fun  ftoned 
tandj  m'X  VCry  Wdl  t0sether>  and  P«  m  a  little 
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Sweet  Scented  Bags  to  lay  with  Linen,— At  One  Shilling  and  Six 

Pence  %  Two  Shillings  and  Six  Pence ,  &c.  CSV.  each  Bag • 

EIGHT  ounces  of  coriander-feeds,  eight  ounces  of  fweet 
orrice-root,  eight  ounces  of  damalk-rofe  leaves,  eight  ounces 
of  calamus  aromaticus,  one  ounce  of  mace,  one  ounce  of  cin»* 
namon,  half  an  ounce  of  cloves,  four  drams  of  mufk-powder, 
two  drams  of  white  loaf-fugar,  three  ounces  of  lavender- 
Howers,  and  fome  Rhodium  wood  ;  beat  them  well  together, 
and  make  them  in  fmall  fiik  bags® 

Honey-Water.— One  Shilling  per  Bottle • 

ONE  quart  of  rectified  fpirits  of  wine,  two  drams  of  tinc¬ 
ture  of  ambergris,  two  drams  of  tindfure  of  mufk,  half  a 
pint  of  water ;  filter  it  according  to  your  fancy,  and  put  it 
Into  fmall  bottles* 

Orange-Butter , 

MELT  a  fmall  quantity  of  fpermaceti  in  fweet  oil,  and  put 
In  a  little  fine  Dutch  pink  to  colour  it ;  then  add  a  little  oil 
of  orange  to  fcent  it ;  and  lafllyy  while  it  is  very  hot  put  in 
fome  fpirits  of  wine  to  curdle  it. 

Lemon- Butter. 

IS  made  the  fame  as  orange-butter,  only  put  in  no  Dutch 
pink,  and  fcent  it  with  eflence  of  lemons,  inftead  of  oil  of 

orange. 

Manchalle  Powder  .—Sixteen  Shillings  per  Pound . 

ONE  ounce  of  cloves,  one  ounce  of  mace,  one  ounce  of 
Cinnamon ;  beat  them  very  well  to  a  fine  powder  ;  add  to  them 
four  pounds  of  hair-powder,  and  half  a  pound  of  Spanifh 
burnt-amber  beaten  very  fine,  a  quarter  of  an  ounce  of  oil  of 
lavender,  half  an  ounce  of  oil  of  thyme,  a  quarter  of  an  ounce 
of  e (Fence  of  amber,  five  drops  of  oil  of  laurel,  a  quarter  of 
an  ounce  of  oil  of  faflafras  ;  mix  them  all  well  together. 

Virgin's*  Milk, —Two  Shillings  per  Bottle. 

PUT  one  ounce  of  tindlure  of  benjamin  into  a  pint  of  cold 
water :  mix  it  well,  and  let  it  Hand  one  day  pthen  run  it 
through  a  flannel-bag  with  fome  tow  in  it ;  put  it  in  bottles 
for  ufc. 
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Eau  de  Bouquet . 

TAKE  one  quart  of  fpirits  of  wine,  half  an  ounce  of 
mufk,  two  drams  of  tin&ure  of  faffron  *  mix  them  well  to¬ 
gether,  and  let  them  Hand  one  day ;  then  filter  it  with  any 
water* 

The  Ambrofia  Nop  gay. 

TAKE  one  pint  of  fpirits  of  wine,  one  dram  of  oil  of 
cloves,  one  ounce  of  oil  of  nutmegs ;  mix  them,  and  filter  it 
as  you  pleafe. 

Pearl- Water. 

MIX  pearl-powder  with  honey  and  lavender-water  $  and 
then  the  pearl  powder  will  never  be  difcoloured. 

Eau  de  L  uce. 

TWO  ounces  of  the  bell  rectified  ,  fpirits  of  wine,  one 
dram  of  oil  of  amber,  two  drams  of  fait  of  tartar,  prepared 
powder  of  amber  two  drams,  twenty  drops  of  oil  of  nutmegs  ; 
put  them  all  into  a  bottle,  and  fhake  it  well  ;  let  it  Hand  five 
hours  ;  then  filter  it,  and  always  keep  it  by  you,  and  when 
you  would  make  eau  de  luce,  put  it  into  the  ftrongeft  fpirits 
of  fal  ammoniac. 

Milk  Flude  Water. 

ONE  quart  of  fpirits  of  wine,  half  an  ounce  of  oil  of 
cloves,  one  dram  of  eflence  of  lemons,  fifteen  drops  of  oil  of 
Rhodium,  a  little  cochineal  in  powder  to  colour  it  of  a  fine 
pink  ;  let  it  ftand  one  day,  then  filter  it,  but  with  no  water. 

Mifs  in  her  Teens . 

ONE  quart  of  fpirits  of  wine ;  eflence  of  burgamot,  one 
ounce  ;  oil  of  Rhodium,  two  drams ;  tin&ure  of  muflc,  half 
a  dram,  and  half  a  pint  of  water ;  mix  them  well  together, 
and  put  them  into  bottles  for  ufe. 

Lady  Lillefs  Balk 

TAKE  twelve  ounces  of  oil-foap  (haved  very  fine,  fper- 
maceti  three  ounces;  melt  them  together;  two  ounces  of 
bizmuth  diffolved  in  rofe-water  for  the  fpace  of  three  hours, 
one  ounce  of  oil  of  thyme,  one  ounce  of  the  oil  of  carraways, 
one  ounce  of  eflence  of  lemons ;  mix  all  well  together. 


Hard 
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Hard  Pomatum* 

TAKE  three  pounds  of  mutton-fuet,  boil  and  flcim  it  well 
till  it  is  quite  clear,  po*ur  it  oft  from  the  drofs  which  remains 
at  the  bottom  ;  then  add  thereto  eight  ounces  of  virgin  s-wax, 
melt  them  together,  and  fcent  it  with  eftence  of  lemon;  make 
it  into  roils  according  to  fancy. 

Soft  Pomatum. 

TAKE  a  quantity  of  hogVlard,  boil  and  fkim  it  very 
well ;  put  in  a  fmall  quantity  of  hair-powder,  when  it  is 
cool,  to  make  it  agreeable  to  your  mind;  and  fcent  it  with 
eftence  of  lemons. 

N.  Si  You  may  take  a  fmall  quantity  out  firft,  and  let  it 
cool ;  if  it  is  too  foft  add  a  little  hair-powder  to  make  it  ftiffer. 

Nuns  Cream. 

ONE  ounce  of  pearl-powder,  twenty  drops  of  oil  of  Pvho- 
dium,  and  two  ounces  of  fine  pomatum;  mix  all  well  toge¬ 
ther, 

Eau  fans  Pareih 

ONE  quart  of  fpirits  of  wine,  one  ounce  of  eftence  of  bum 
gamot,  two  drams  of  tindfure  of  muik  ;  add  to  them  half  a 
pint  of  water,  and  bottle  them  for  ufe. 

Beautifying  Water, 

IS  balfaneum  cofmeticum,  a  fmall  quantity  put  into  elder- 
flower-water. 

Lozenges  for  the  Heart -Burn. 

TAKE  one  pound  of  chalk,  beat  it  to  a  powder  in  a  mor¬ 
tar  with  one  pound  and  a  half  of  white  loaf-fugar,  and  one 
ounce  of  bole-ammpniac  *,  mix  them  well  together,  and  put 
in  fomethinp-  to  moiften  them  to  make  it  of  a  proper  conlii- 
tencv  or  pafte  ;  make  them  into  fmall  lozenges,  and  let  them 
lay  in  a  band-box  on  the  top  of  an  oven  a  week  or  more  to 
dry,  floating  the  box  fometimes. 

Lozenges  for  a  Cold . 

TAKE  two  pounds  of  common  white  loaf-fugar,  beat  it 

well  in  a  mortar,  diffhlve  lix  ounces  ol  jpanifh  liquorice  in  a 

little 

/  '  ..  A  ‘  ' 
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IMe  warm  water ;  one  ounce  of  gum  arabic  difiblved  Fife. 

wtfe;  add  thereto  a  little  oil  of  anife-feed ;  mix  them  well 
to  a  proper  confiftency,  and  cut  them  into  fmall  lozenges 
let  them  lay  rn  a  band-box  on  the  top  of  an  oven  a  consider- 

able  time  to  dry,  fhaking  the  box  fometimes. 

To  make  Dragon  Roots . 

TAKE  fome  mallow-roots,  (kin  them,  and  pick  one  end 
w  th  a  pm  or  neeole  till  you  have  made  it  like  a  brulh  •  then 
take  fome  powder  of  brafil,  and  fome  cochineal,  boil’ them 
together,  and  put  in  thee  roots  till  you  think  they  are  tho¬ 
roughly  dyed  i  then  take  them  out,  and  lay  them  bv  the  fire 
to  dry.  1  J 

To  make  Shaving- Powder* 

,  T/\KE  i°n’e.  white- foap,  and  lhave  it  in  very  thin  llices  ; 

-  -  it  be  well  dried  on  the  top  of  an  oven  in  a  band-box  :  beat 
it  m  a  mortar  till  it  is  very  fine,  lift  it  through  a  fine  fieve 
and  (cent  it  as  you  pieafe.  ,  6  s 

If  major  Soap. — Two  Shillings  per  Pound. 

*^>5*  the  *wh!teft  <have  if  into  thin  likes; 
meu  it  m  a  ltew-pan  over  a  flow  fire,  and  fcent  it  very  ftromi 

ith  ou  of  carraways;  pour  it  into  a  drawer,  made  for  that 
ffs  to  yoeur  fan^  **“  ^  W  m0re’  and  cut  “  i*D  fquare 

Soap  to  fill  Shaving-  Boxes. 

W  £  f  -fre.  °VhC  whiteft  foaP’  beat  »  in  a  mortar,  and 
r  n  with  oil  of  carraways,  make  it  flat;  then  chopin 
fome  verm, !1, on,  or  powder-blue  to  marble  it,  with  a  very Th  n 
knife  dipped  in  the  fame  ;  double  it  up,  and  fqueeze  i7ha  d 
ln-°  the  boxes ;  then  ferape  it  fmooth  with  a  knife. 

Tooth-Powder.— One  Shilling  per  Bottle. 

-  BURN  fome  roch-alum,  and  beat  it  in  a  mortar  lift  ;» 

tonmlke  it” of  kC  <?n>e  ,rofe:P'nk>  and  mix  them  well  together 

mvS  and  m,tP-f  •  add  ,he™>a  powder  of 

■’  fr.'ii,  and  put  it  into  bottles  for  ufe.  1 


Cold 


¥• 
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s  Cold  Cream . 

TAKE  one  pint  of  trotter- oil,  a  quarter  of  a  pound  of 
hog’s-lard,  one  ounce  of  fpermaceti,  a  bit  of  virginVwax  § 
warm  them  together  with  a  little  rofe-water,  and  beat  it  up 
with  a  whilk. 

The  genuine  .Receipt  to  make  Turlington's  Balfam. 

BALSAM  of  Peru,  one  ounce  ;  beft  ftorax,  two  ounces  | 
benjamine,  impregnated  with  fweet-almonds,  three  ounces ; 
aloes  Succotorina,  myrrh  ele£l.  pureft  frankincenfe,  roots  of 
angelica,  flowers  of  St.  John’s  wort,  of  each  of  thefe  half  an 
ounce  ,  beat  the  drugs  well  in  a  mortar,  and  put  them  into  a 
large  glafs  bottle  ;  add  thereto  a  pint,  or  rather  more,  of  the 
beft  fpirits  of  wine,  and  let  the  bottle  ftand  by  the  kitchen 
fire,  or  in  the  chimney-corner  two  days  and  two  nights ; 
then  decant  it  off  in  fmailer  bottles  for  ufe,  and  let  them  be 
well  corked  and  fealed. 

N.  B.  The  fame  quantity  of  fpirits  of  wine  poured  on  the 
ingredients,  letting  them  ftand  by  the  fire,  or  in  fome  warm 
place  for  the  fpace  of  fix  days  and  nights,  will  ferve  for  com¬ 
mon  ufe  ;  pour  off  the  fame  in  fmall  bottles,  and  let  them  be 
well  corked  and  fealed. 

it. 

To  make  Strep  de  Capillaire v 

PUT  feven  pounds  of  common  lump-fugar  into  a  pan* 
and  thereto  add  feven  pints  of  water  ;  boil  it  well,  and  keep 
fkimming  it ;  then  take  the  white  of  an  egg,  put  it  in  fome 
water,  and  beat  it  up  well  with  a  whifk  ;  take  the  froth  off 
and  fcatter  it  therein,  and  keep  it  fkimming  until  it  is  quite 
clear ;  then  add  thereto  half  a  pint  of  orange-flower-water  ; 
mix  it  well  together,  let  it  ftand  till  cold,  an4  pot  it  into  a 
ftone  bottle,  or  in  bottles  for  ufe,  let  them  be  quite  clean 
and  dry  before  it  is  put  into  them,  otherwise  it  will  make  it 
mothery  and  fpoil  it. 

N.  B.  If  you  ebufe  to  have  it  of  a  high  colour,  burn  a 
little  fugar  in  a  pan  of  a  brown  colour  5  afterwards  put  a 
little  capillaire  thereto,  ftir  it  about  with  a  wooden  fpoon, 
and  mix  it  well  with  the  capillaire  according  to  your  fancy. 
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For  a  Confumption ;  an  approved  Receipt  by  a  Lady  at  Paddington. 

TAKE  the  yolk  of  a  new- laid  egg,  beat  it  up  well  with 
three  large  fpoonfuk  of  rofe-water  ;  mix  it  well  in  half  a  pint 
of  new-milk  from  the  cow,  fweeten  it  well  with  firop  de  ca- 
piiiaire,  and  grate  fome  nutmeg  in  it.  Drink  it  every  morn¬ 
ing  fa  (ting  for  a  month,  and  refrain  from  lpirituous  liquors 
of  any  kind. 

N.  B.  Mr.  Pcwel,  who  kept  the  Crown,  a  public  houfe 
in  Swallow-ftreet,  St.  James’s,  was  in  fo  deep  a  decline  as  to 
be  fcarce  able  to  walk ;  when  he  coughed,  the  phlegm  he 
brought  from  his  ftomach  was  green  and  yellow;  and  he  was 
given  over  by  his  phyfician,  who,  as  the  laft  refource,  advifed 
him  to  go  into  the  country  to  try  what  the  air  would  do.  He 
happily  went  to  lodge  at  Paddington  :  the  woman  of  the 
houfe  underftanding  his  condition,  recollected  that  an  old 
lady  who  had  lodged  in  the  fame  houfe,  had  left  a  book  with 
a  collection  of  receipts  in  it  for  various  diforders,  inftantly 
fetched  .it,  and  found  the  foregoing,  which  he  having  ftriCtly 
followed,  found  himfelf  much  better  in  a  fortnight ;  and,  by 
continuing  the  fame,  in  lefs  than  a  month  he  began  to  have 
an  appetite,  and,  with  the  bleliing  of  God,  in  a  fhort  time  by 
degrees  he  recovered  his  health,  to  the  aftoniftiment  and  fur- 
prize  of  all  who  knew  him,  and  declared,  to  me  he  was  as 
well  and  hearty  as  ever  he  was  in  his  life,  and  did  not  fcruple 
to  tell  every  perfon  the  means  and  method  of  his  recovery, 

JT  R*  This  receipt  I  had  from  his  own  mouth. 

To  Jiop  a  violent  Purgings  or  the  Flux. 

%  TAKE  a  third  part  of  a  gill  of  the  very  heft  double-difc 
tilled  anife-feed  ;  grate  a  third  part  of  a  large  nutmeg  into  it. 
To  be  taken  the  fame  quantity  an  hour  after  breakfaft,  one 
hour  after  dinner,  and,  ifoccafion,  an  hour  before  going  to 
bed.  Probation  cji. 

For  Obflruttiom  in  the  TVonib. 

SUCCOTOR1NE  aloes,  one  ounce  ;  cardamom -feed,  a 
quarter  of  an  ounce ;  fnake-root,  a  quarter  of  an  ounce  ; 
gum-myrrh,  a  quarter  of  an  ounce  ;  faffiron,  a  quarter  of  an 
ounce ;  cochineal,  twofcruples;  zedoary,  twofcruples;  rhu¬ 
barb,  two  fcruples :  Jet  thefe  drugs  be  well  beaten  in  a  mortar, 
arid  put  them  into  a  large  bottle  ;  add  thereto  a  pint  and  a  half 
of  mountain-wine  3  place  it  near  the  fire  for  the  fpace  of  three 

days 
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days  and  nights,  fhaking  it  often.  Let  the  patient  take  a  fmall 
tea-cup  full  twice  a  week  in  the  morning,  an  hoar  before 
riling.' 

Another  for  OhJiruSiiom . 

THREE  pennyworth  of  alkermes,  two  pennyworth  of 
Venice  treacle,  and  a  quarter  of  an  ounce  of  fpermaceti ;  to 
be  made  into  four  bolufes,  one  to  be  taken  every  evening  go-? 
ing  to  bed. 

Half  a  pint  of  pennyroyal-water,  a  quarter  of  a  pint  of  hyfr 
teric- water,  and  a  quarter  of  a  pint  of  pepper* mint- water \ 
to  be  taken  every  morning  and  evening,  a  tea-cup  full. 

For  a  Hoarfenefs» 

TWO  ounces  of  pennyroyal-water,  the  yolk  of  a  new-laid 
egg  beaten,  thirty  drops  of  cochineal,  twenty  drops  of  oil 
of  anife-feed,  mixed  well  and  fweetened  with  white  fugar* 
candy*  A  large  fpoonful  to  be  taken  night  and  morning. 
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ALMOND,  to  make  an  al¬ 
mond  foup,  153.  An  al¬ 
mond  fraze,  162.  To  make 
pretty  almond  puddings,  168; 
Another  ^way  to  make  an  al¬ 
mond  pudding,  2  1 2.  To  boil 
an  almond  pudding,  ib.  To 
make  the  Ipfwich  almond 
pudding,  219.  Almond  hogs 
puddings,  three  ways*  251. 
Almond  cheefecakes,  281.  Al¬ 
mond  cuftards,  282-  Almond 
cream,  28^%  Almond  rice, 
248.  How  to  make  almond 
knots,  350.  To  make  almond 
milk  for  a  vvafh,  35  1.  Howto 
make  fine  almond  cakes,  355, 
To  make  almond  butter,  364, 
.Amulet,  to  make  an  amulet; 
of  beans,  206. 

Anchovy,  to  make  snchot'y 
fauce,  1 2 1.  Anchovies,  310. 
Ahdouilles,  or  calPs  chitter¬ 
lings,  to  diefs,  39® 
Angelica,  how  tocandy  it,  362. 
Apple  fritters,  how  to  m  ake 
159,  To  make  apple  frazes, 
161.  A  pupton  of  apples, 
163®  To  bake  apples  whole, 
164.  To  make  black  caps  of 
apples, ib.  An  apple  pudding, 
214,  223®  Apple  dumplings, 
two  ways,  224,  225.  A  11  o- 
rentine  of  apples,  225.  An 
apple-pie,  227. 

Apr  [COT-PUDDING,  h0W  tO 
make,  213,219,  223.  To  pic- 
kleapricots,  267.  Topreferve 
apricots,  307,  350.  To  make 
thin  apricot  chips,  351.  How 
to  preferve  apricots  green. 


April,  fruits  yet  lading,  329. 
Arms,  of  iron  or  Feel,  how  to 
keep  from  rulting,  368. 
Artichokes,  how  to  .drefs,  17® 


To  make  a  fricafey  of  arti¬ 
choke  bottoms,  194.  To  fry 
artichokes  ib.  To  make  an 
artichoke-pie,  226.  To  keep 
artichoke  bottoms  dry,  245. 
To  fry  artichoke  bottoms,  ib* 
To  ragoo  artichoke  bottoms, 
ib.  To  fricafey  artichoke  bot¬ 
toms,  ib.  To  pickle  young 
artichokes,  271.  To  pickle 
artichoke  bottoms,  272.  To 
peep  artichokes  all  the  year, 
31 1.  To  drefs  artichoke  fuck¬ 
ers  the  Spanifh  way,  346.  To 
dry  artichoke  Falks,  347® 
Artichokes  preferved  the  Spa- 
nilh  way,  ib. 

Asparagus,  how  todrefs,  17® 
How  to  make  a  ragoo  of  a  A 
paragus,  112.  To  drefs  afpa- 
ragus  and  eggs,  193.  Afpara- 
gus  forcedinFrenchrolls,  197. 
To  pickle  afparagus,  265. 
Afparagus  drafted  the  Spa- 
nilh  way,  343. 

August,  the  produff  of  the 
kitchen  and  fruit  garden, 330. 
B* 

Bacon, how  to  make,  259.  How 
to  chufe  Englilh  bacon,  320® 
See  Beans. 

Bake,  to  bake  a  pig,  4.  A  leg  of 
beef,  19.  An  ox’s  head, 20.  A 
calf’s  head,  27.  A  Bleep’s 
head,  ib.  Lamb  and  rice,  50. 
Baked  mutton  chops,  51.  Ox 
palates  baked,  120.  To  bake 
turbots,  175.  To  bake  fal- 
mon,  176.  An  almond  pud¬ 
ding,  212.  Fifh,  246.  An 
oatmeal  pudding,  247*  A  rice 
pudding,  248.  Baked  cuf- 
tards  how  to  make,  282. 

Balm,  how  todiful,  316. 

Bamboo,  an  imitation  of5  how 
to  pickle,  272. 

Bar  bel,  a  fifh, how  to  chufe  3  27. 

P  d  Barberries, 


1  N  D 

BareerrieSjKcw  to  pickle,  270. 
To  preftrve  barberries,  357. 

Barley*soup,  how  to  make, 
154..  Tomake barley-gruel, 136, 
A  pearl  barley  pudding,  2 1 4*  A 
French  barley  pudding,  ib. 
Barley  water,  241.  Barley 
cream,  284,  364. 

Barm, to  make  bread  without, 301. 

BaTter,  howto  make  a  batter 
pudding,  216.  To  make  a  bat¬ 
ter  pudding  without  eggs,  ib. 

Beans  and  Bacon,  how  to  drefs, 
18.  To  make  a  fricafey  of  kid¬ 
ney  beans,  no,  To  drefs  Wind- 
for  beans,  in.  To  make  a  ragoo 
of  French  beans,  199.  A  ragoo 
of  beans  with  a  force,  ib.  Beans 
ragooed  with  a  cabbage,  ib. 
With  parfnips,  200.  With  pota¬ 
toes,  ib.  To  drefs  beans  in  ragoo, 
205.  How  to  make  an  amulet 
of  beans,  206.  To  make  a  bean 
tanfey,  ib.  Beans  drefied  the 
German  way,  346. 

Beet-root,  how  to  pickle,  267. 

Bedstead,  to  clear  of  bugs,  334. 

Beef,  how  toroaft,  2,  r  2.  Why 
not  to  be  falted  before  it  is  laid 
to  the  fire,  2.  How  to  be  kept 
before  it  isdrelfed,  ib.  Its  pro¬ 
per  garnifh,  ib.  How  to  draw 
beef  gravy,  19.  To  bake  a  leg 
of  beef,  ib.  How  to  ragoo  a 
piece  of  beef,  33.  To  force  a 
firloin  of  beef,  33,  34.  To 
force  the  infide  of  a  rump  of 
beef,  34.  The  French  fafhion, 
35.  Beef efcarlot,  ib.  Beef  a 
ladaube,  ib.  Beef  alamode,  and 
in  pieces,  36.  Beef  olives,  37. 
Beef  collops,  ib.  To  Hew  beef 
Beaks,  38.  To  fry  beef  Beaks, 
ib.  A  fecond  way  to  fry  beef 
Beaks,  ib.  Another  way  to  do 
beef  Beaks,  ib.  A  pretty  fide 
difh  of  beef,  39.  To  drefs  a 
fillet  of  beef,  ib.  Beef  Beaks 
rolled,  ib.  To  fiew  a  rump  of 
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beef,  40.  Another  way  to  fiew 
a  rump  of  beef,  ib.  Portugal 
Beef,  ib.  To  fiew  a  rump  of  beef, 
or  the  brifket,  the  French  way, 
41.  To  fiew  beef  gobbets,  ib. 
Beef  royal,  ib.  To  make  col¬ 
lops  of  cold  beef,  1 1 7.  To  make 
beef  broth,  129.  A  beef  fteak 
pie,  139.  Beef  broth  for  very 
weak  people,  236.  Beef  drink 
for  weak  people,  ib.  A  beef 
pudding,  246.  To  pot  cold 
beef,  254.  Beef  like  venifon, 
256.  To  collar  beef,  257.  To 
make  Dutch  beef,  258.  Beef 
hams,  259.  Names  of  the  dif¬ 
ferent  parts  of  a  bullock,  319. 
How  to  chufe  good  beef,  321. 
How  to  pickle  or  preferve  beef, 

342.  To  fiew  a  buttock  of  beef, 

343.  T  he  Jews  way  to  pickle 
beef,  which  will  go  good  to  the 
Weft*  Indies,  and  keep  a  year 
good  in  the  pickle,  and  with 
care  will  go  to  the  EaBTndies, 
369.  Pickled  beef  for  prefent 
ufe,  371.  Beef  fieaks  after  the 
French  way,  ib.  To  pickle  a 
buttock  of  beef,  384. 

Beer,  diredtions  for  brewing  it, 
297.  The  belt  thing  for  rope- 
beer,  298.  To  cure  four  beer, 
299. 

Rirch  wine,  how  to  make,  293. 
Birds  potted,  to  fave  them  when 
they  begin  to  be  bad,  261. 
Biscuits,  to  make  drop  bifeuits, 
277.  To  make  common  bif¬ 
euits,  ib.  To  make  French  bif¬ 
euits,  278,  352.  How  to  make 
bifeuit  bread,  361.  To  make 
orange  bifeuits,  367. 

Bitter,  how  to  make  fine,  384. 
Blackbirds,  to  choofe,  324. 
Blackcaps,  how  to  make,  164. 
Blabberry  wine,  to  make,  333. 
BLANCHED-CREAMjtOmake,  284. 
Boil,  diredlions  for  boiling,  8. 
To  boil  a  ham,  ib.  To  boil  a 

tongue. 
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toftgue,  9.  Fowls  and  houfe- 
lamb,  ib.  Pickled  pork,  20.  A 
rump  of  beef  the  French  fafhion, 
35.  A  haunch  or  neck  of  ve- 
nifon,  63.  A  leg  of  mutton  like 
venifon,  66.  Chickens  boiled 
with  bacon  and  celery,  77.  A 
duck  or  rabbit  with  onions,  79. 
Ducks  the  French  way,  8 1.  Pi¬ 
geons,  86.  Ditto  boiled  with, 
rice,  88.  Partridges,  92.  Rab¬ 
bits,  ico.  Rice,  io2.  A  cod’s 
head,  172.  Turbot,  175.  Stur¬ 
geon,  184.  Seals,  186,187.  Spi¬ 
nach,  197,  A  ferag  of  veal, 2  36. 
A  chicken,  ib.  Pigeons,  237. 
Partridgeoranyotherwild-fowl, 
ib*  A  plaife  or  flounder,  238. 

Bologna  faufages,  how  to  m  a  Ice, 

2  $3*  • 

Bombarded  veal,  54. 

Brawn,  how  to  make  fham -brawn, 
’258.  How  to  chufe  brawn,  322. 

Bread-pudding,  how  to  make, 
216.  To  make  a  fine  bread¬ 
pudding,  217,  An  ordinary 
bread'pudding,  ib.  A  baked 
bread-pudding,  ib.  A  bread  and 
butter  pudding,  221.  Bread 
foup  for  the  fick,  241.  White 
bread  after  the  London  way, 
299.  To  make  French*. bread 
ib.  Bread  without  barm,  by  the 
help  of  a  leaven.  301. 

Brewing,  rules  for,  297. 

Brick-bat  chcefe,  how  to  make, 

375-  , 

Broccoli,  how  to  drefs,  116,  How 

to  drefs  broccoli  and  eggs,  195. 
Broccoli  in  fallad,  ib. 

Broil,  to  broil  a  pigeon,  6.  To 
broil  Peaks,  7.  General  direc¬ 
tions  for  broiling,  8.  To  broil 
chickens,  75.  Cod-founds  broil¬ 
ed  with  gravy,  113.  Shrimps, 
cod,  falmon,  whiting,  or  had¬ 
docks,  173.  Mackrel5i74  Wea¬ 
vers,  ib.  Salmon,  1 76.  Mack- 
re!  whole,  ib.  Herrings,  177. 
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Haddocks,  when  they  are  in 
high  feafon-,  179.  Cod-founds* 
ib.  Eels,  182.  Potatoes,  196,, 

Broth,  flrong,  how  to  make  foe 
foups  or  gravy,  123.  To  make 
flrong  broth  to  keep  for  ufe, 
125.  Mutton  broth,  129.  Beef 
broth,  ib.  Scotch  barley  broth9 
ib.  Rules  to  be  obferved  in 
making  foups  or  broths,  132. 
Beef  or  mutton  broth  for  weak 
people,  236.  To  make  pork 
broth,  ib.  Chicken  broth,  238. 

Bugs,  how  to  keep  clear  from, 
333,  To  clear  a  bedflead  of 
bugs,  334.  . 

Bull  ice  white,  how  to  keep  for 
tarts  or  pies,  3 14. 

Bullock,  the  feveral  parts  of 
one,  319. 

Buns,  how  to  make,  279. 

B u t t £ r ,  how  to  melt,  3  How  to 
burn  it  for  thickening  of  fauce, 
19.  How  to  make  buttered 
wheat,  157.  To  make  buttered 
loaves,  194.  A  buttered-cake, 
274.  Fairy  butter,  28 1.  Orange 
butter,  282.  A  buttered  tort,- 
291.  To  roaft  a  pound  of  butter, 
315.  How  to  chufe  butter,  323. 
Potted  butter,  how  to  preferve, 
343.  To  make  almond  butter, 
364. 

C. 

Cabbages,  how  to  drefs,  15.  A 
forced  cabbage,  114.  Stewed 
red  cabbage,  ib.  A  farce  meagre 
cabbage,  207.  How  to  pickle 
red  cabbage,  270.  To  drefs  red 
cabbage  the  Dutch  way,  good 
for  a  cold  in  the  break,  346. 
To  dry  cabbage  flalks,  347.  To 
pickle  the  fine  purple  cabbage, 
373.  To  make  four  crout,  378. 

Cake,  how  to  make potatoe cakes, 
193.  How  to  make  a  rich  cake* 
273,  To  ice  a  great  cake,  274. 
To  make  a  pound  cake,  ib.  A 
cheap  feed  cake,  ib.  A  butter 
D  d  2  cake. 
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cake,  274.  Gingerbread  cakes, 

275.  A  fine  feed  or  fafFron  cake, 
ib,  A  rich  feed  cake,  called  the 
nun’s  cake,  kib.  Pepper  cakes, 

276.  Portugal  cakes,  ib.  To 
make  a  pretty  cake,  ib.  Little 
fine  cakes,  277.  Another  fort  of 
little  cakes,  ib.  5hrev,Ibury 
cakes,  278.  Madling  cakes,  ib. 
Little  plum  cakes,  279.  Cheefe 
cakes,  280.  A  cake  the  Spa- 
nifh  way,  348.  How  to  make 
orange  cakes,  354.  To  make 
white  cakes  like  china  dilhes, 
3^5.  Fine  almond  cakes,  ib. 
Uxbridge  cakes,  356.  Carra- 
way  cakes,  363.  Sugar  cakes, 
364. 

Calf’s-hfad,  how  to  hafh,  26. 
Tohafh  a  calf’s  head  white,  ib. 
To  bake  a  calf’s  head,  27.  To 
Hew  a  calf’s  head,  33.  A  calf’s 
head  furprize,  57.  Calf’s  chit¬ 
terlings  or atfdouilles,  59.  To 
drefs  ealPs  chitterlings  ceriouf- 
ly,  ib.  A  calf’s  liver  in  a  caul, 
91.  To  roall  a  calf’s  liver,  92. 
To  make  a  calf’s  foot  pudding, 
133.  A  calf’s  foot  pie,  138.  A 
calf’s  head  pie,  144.  Calf’s 
feet  jelly,  287,  The  feveral 
parts  of  a  calf,  319.  A  calf’s 
head  drefled  after  the  Dutch 
way,  371.  To  make  a  fricafey 
of  calf’s  feet  and  chaldron,  af¬ 
ter  the  Italian  way,  373.  Calf’s 
feet  Hewed,  383. 

Candy,  how  to  candy  any  fort  of 
flowers,  307.  To  candy  ange¬ 
lica,  362.  To  candy  caffia,  363. 

C* pons,  how  to  chufe,  324.  A 
capon  done  after  the  French 
way,  372. 

CaptainsoF  fhips,  diredt  ions'  for, 

243- 

Carolina  fnow-balls  how  to 
make,  38;.  To  make  Carolina 
rice-pudding,  ib. 
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Carp,  howto  drefs  a  brace  of,  iiis 
To  flew  a  brace  of  carp,  169  To 
fry  carp,  170.  How  to  bake  a 
carp,  ib.  To  make  a  carp  pie, 
228.  Howto  chufe  carp,  327. 

Carr  away  cakes,  how  to  make, 
,  363- 

Carrots,  how  to  drefs,  15.  To 
make  a  carrot  pudding  two 
ways,  213.  Carrots  and  French 
beans  drefied  theDutch  way,  346. 

Cassia,  how  to  candy,  363. 

Catchup,  how  to  make  catchup 
to  keep  twenty  years,  243.  To 
make  catchup  two  ways,  310* 
311.  Englifh  catchup,  338. 

Cattle,  horned,  how  to  prevent, 
the  infedlion  among  theirs,  339. 

Caudle,  how  to  make  whita 
caudle,  239.  To  make  brown 
caudle,  ib. 

Cauliflowers,  how  to  drefs,  17* 
To ragoo cauliflowers,  1 13.  How 
to  fry  cauliflowers,  209.  To 
pickle  cauliflowers,  266.'  To 
drefs  cauliflowers  the  Spanifh. 
W4y,  346. 

Caveach,  how  to  make,  262. 

Chardoqns,  how  fried  and  but¬ 
tered,  192.  Chardoons  a  ia  fro¬ 
ntage,  193, 

Chars,  how  to  pot,  234. 

Cheese,  howto  chufe,  323.  To 
por  Chefhire  cheefe,  256.  To 
make  flip-coat  cheefe,  37  4.  To 
make  brick-bat-cheefe",  ib. 

Cheesecakes,  to  make  fine 
cheefecakes,  280.  Lemon  cheefe- 
cakes,  two  iorts,  28?.  Almond 
cheefecakes,  ib,  Cheefecakes 
without  currants,  360. 

Cheese-cu rd  puddings,  howto 
make,  218.  To  make  a  cheefe- 
curd  florendine,  2 23. 

Cherry,  how  to  make  a  cherry 
pudding,  223.  To  make  a  cher¬ 
ry  pie,  '228.  Cherry  wine,  293. 
jar  cherries  302.  To  dry  cher- 
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rfes,  303.  To  prefer ve  cherries,  Chouder,  a  fea  dilh,  how  to 
with  the  leaves  and  kalks  green,  make,  370. 

Ib.  To  make  black  cherry  wa-  Chub,  a  filh,  how  to  chufe,  327. 
ter,  316.  To  candy  cherries.  Citron,  fyrup  of,  how  to  make, 
338.  How  to  dry  cherries,  35  306,  How  to  make  citron,  337. 

To  make  marmalade  of  cherries.  Clary  fritters,  how  to.  make, 
356.  To  preferve  cherries,  357.  161.  How  to  make  clary  wine, 

362,  ■  296- 

Cheshire  pork  pie, howto  make,  Clove  gilhflowers,  how  to  make 
141.  How  to  make  it  for  fea,  fyrup  or,  306. 

249.  To  pot  Chefhire  cheefe,  Cock,  how  to  chufe,  324. 

2r Cocks-combs,  how  to  force,  108. 


Chesnuts,  how  to  roak  a  fowl 
with  chefnms,  71.  To  make 
chefnut  foup,  128.  To  do  it  the 
French  way,  ib.  To  make  a 
chefnut  pudding,  218. 

Chickens,  how  to  fricafey,  24, 
23.  Chicken  fur  prize,  73. 
Chickens  roakedwith  force-meat 
and  Cucumbers,  74.  Chickens  a 
la  braife,  ib*  To  broil  chick¬ 
ens^.  Pulled  chickens,  76.  A 
pretty  way  of  Hewing  chickens, 
ib.  Chickens  chiringrate,  77. 
Chickens  boiled  with  bacon  and 
celery,  ib.  Chickens  with 
tongues*  a  good  dilh  for  a  great 
deal  of  company,  ib.  Scotch 
chickens, 78.  Tomarinatechick- 
ib.  To  Hew  chickens,  ib. 
To  make  a  currey  of  chickens 
the  Indian  way,.  102.  To  make 
a  chicken  pie,  141.  loboila 
chickened. 1  ominceachicken 
for  the  Tick,  or  weak  people,  238. 
Chicken  broth,  ib.  ^  To  pull  a 
chicken  for  the  lick,  ib.  I  o 
make  chicken  water,  239. 
Chickens  drefled  the  French 
way?  37 2»  Chickens  anci  tur- 
kies  drefTed  after  the  Dutch 
way,  373.. 

Child,  how  to  make  liquor  for 
one  that  has  the  thru  Or,  242. 

Chocolate,  the  quantity  to 
make,  360.  To  make  llxam 
^hpcoHte,  348. 


To  preferve  cocks-combs,  109. 

Cockles,  how  to  pickle,  7  1. 

Cod  and  Codlings,  howto  chufe, 
327.  Cod-founds  broiled  with 
gravy,  113.  Flow  to  roak  a 
cod’s  head,  171.  To  boil  a 
cod’s  head,  172.  How  to  Hew 
cod,  ib.  To  fricafey  a  cod,  ib. 
To  bake  a  cod’s  head,  1  7  3.  To 
broil  cod,  ib.  To  broil  cod- 
founds,  179.  To  fricafey  cod- 
founds,ib.  To  drels  water-cod, 

1 8 1.  To  crimp  cod  the  Dutch 
way,  184. 

Cod  l  ins,  how  to  pickle,  269. 

Collar,  to  collar  a  break  of  veal, 
29.  To  collar  a  break  of  mut¬ 
ton,  30.  To  make  a  collar  of 
fllh  in  ragoo,  to  look  like  a 
break  of  veai  collared,  187.  lo 
make  potatoes  like  a  collar  of 
veal,  or  mutton,  196.  To  col¬ 
lar  a  break  of  veal,  or  a  pig, 
236.  To  collar  beef,  257.  To 
collar  a  falmon,  ib. 

Collops,  howto  drefsbeefcollops, 
37.  To  drefs  collops  and  eggs, 
1,13.  Cold  beef,  1 1 7.  8ee 
Scotch  collops. 

Com frey  roots,  kow  to  boll,  242. 

Conserve  of  red  roles,  or  any 
ether  flowers,  how  to  make, 
305..  Conferve  of  hips,  ib.  Con¬ 
serve  of  rofes  boiled,  3^7*  , 

Cowslip  pudding,  howto  make, 

213.  To  make  cQwflip  wine,  296. 
£)  d  3  CS.ABS, 
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Crabs,  bow  to  butter,  i83.  To 
drefs  a  crab,  189. 

Crab-fish,  how  to  chufe,  328. 

Cracknells,  how  to  make,  358. 

Cr  aw-fish,  how  to  make  a  cullis 
of  craw- ft fh,  106.  To  make 
craw-fifti  foup,  12$.  131.  To 
ftew  craw-fifh,  189. 

Cream,  how  to  make  cream  toafts, 
165".  A  cream  pudding,  223. 
To  make  fteeple  cream,  282. 
Lemon  cream,  two  ways,  283, 
Jelly  of  cream,  ib.  Orange 
cream,  284..  Goc.feberry  cream, 
ib.  Barley  cream,  ib.  Blanched 
cream,  284.  Almond  cream, 
28^  A  fine  cream,  ib.  Ratafia 
cream,  ib.  Whipt  cream,  ib. 
Ice  cream,  337.  Sack  cream, 
like  butter,  364.  Clouted  cream, 
36^.  Quince  cream,  ib.  Citron 
cream,  ib.  Cream  of  apples, 
quince,  goofeberries,  prunes,  or 
rafpberries,  366.  Sugar-loaf 
cream,  ib. 

Cropadeu,  how  to  make,  a 
Scotch  d;fh,  &c.  373. 

Grout-sour*  how  to  make,  378. 

Crust,  how  to  make  a  good  cruft 
for  great  pies,  148.  A  Handing 
cruit  for  great  pies,  ib.  A  cold 
cruft,  ib,  A  dripping  cruft,  ib. 
A  cruft  for  cuftards,  ib,  A  pafte 
for  cracking  cruft,  ib. 

Cucumbers,  now  to  flew  cucum¬ 
bers,  1 10,  198,  208.  To  ragoo 
cucumbers,  109.  To  force  cur* 
cumbers,  1 15.  To  farce  cucum¬ 
bers,  208.  To  pickle  large  cu¬ 
cumbers  in  flices,  263.  How 
to  preferve  cucumbers  equal 
with  any  India  fvveetmeat,  379. 

Cullis,  for  all  fortsof  ragoo,  105. 
A  cullis  forali  forts  of  butchers 
meat,  ib.  Cullis  the  Italian  way, 
rc6.  Cullis  of  craw*filh,  ib. 
A  white  cullis,  107. 

Curd  fritters,  how  to  make  159, 
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Currants  red,  hew  to  pickle, 
269.  How  to  make  currant  jel¬ 
ly,  288.  Currant  wine,  294. 
To  preferve  currants,  361. 

Currey,  how  to  make  the  Indian 
way,  io2f 

Custard  pudding,  to  boil,  21$. 
Cuftards  good  with  goofeberry 
pie,  228.  To  make  almond 
cuftards,  282.  Baked  cuftards, 
ib.  Plain  cuftards,  ib. 

Cutlets  a  la  Maintenon,  a  very 
good  difli,  47, 

Cyder,  how  to  make,  369,  How 
to  fine  cyder,  370. 

D. 

Damosins,  to  makeadamofin  pud¬ 
ding,  223.  To  prefervedamofins 
whole,  350.  To  keep  damofms 
for  pies  or  tarts,  314.  To  dry 
damofins,  356, 

December,  produclof  thekitchcn 
and  fruitgarden  this  month, 331, 

Devonshire  fquab  pie,  how  to 
make,  141. 

Disguised  leg  of  veal  and  bacon, 
how  to  make,  54'.  Mutton  chops 
in  difguife,  74, 

Dishes.  See  Made-dishes. 

Dog,  two  cures  for  the  bite  of  a 
mad  dog,  3 32, 

Dotterels,  how  to  chufe,  324, 

Doves,  how  to  chufe,  325.  See 
Pigeons. 

Drink,  howto  make  thepe&orai 
drink,  240,  To  make  a  good 
drink,  241,  Sage  tea,  242.  To 
make  it  for  a  child,  ib. 

Dripping,  how  to  pot,  to  fry  fifh, 
meat,  or  fritters,  243.  The  beft 
way  to  keep  dripping,  244, 

Ducks,  fauce  for,  5.  Directions 
for  ducks,  7.  Sauce  for  boiled 
ducks,  9.  How  to  roaft  tame 
and  wild  ducks,  14,  A  Ger¬ 
man  way  of  dreffing  ducks,  70* 
Ducks  alamode,  79.  The  beft 
way  to  drefs  a  wild  duck,  ib. 
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To  boil  a  duck  or  rabbit  with 
onions,  79.  To  drefs  a  duck, 
with  green  peas,  80.  To  drefs  a 
duck  with  cucumbers,  ib.  A 
duck  a  la  braife,  81.  To  boil 
ducks  the  French  way,  ib.  To 
ilew  ducks,  97,  To  make  a 
duck  pie,  140.  To  chufe  wild 
ducks,  324. 

Dumplings,  how  to  make  yeaft 
dumplings,  224.  To  make  Nor¬ 
folk  dumplings,  ib.  To  make 
hard  dumplings,  two  ways,  ib, 
Apple  dumplings,  two  ways, 
524,  225.  Dumplings  when  you 
have  white  bread,  240. 

E. 

Eel  foiip,  how  to  make,  251.  Flow 
io  ftew  eels,  177,  To  Re w  eels 
with  broth,  178.  Topitchcock 
eels,  182.  Fry  eels,  ib.  Broil 
eels,  ib.  Farce  eels  with  white 
fauce,  ib.  To  drefs  eels  with 
brown  fauce,  183.  To  make  an 
eel  pie,  229.  To  collar  eelt, 
231.  Topoteels,  233.  How 
to  chufe  eels,  327. 

Ecc  fauce,  how  to  make,  proper 
for  roafted  chickens,  6q»  To 
feafon  an  egg  pie,  139.  To 
m  ke  an  egg  foup,  154,  240. 
To  drefs  forrel  with  eggs,  193. 
To  drefs  broccoli  and  eggs, 
193.  To  drefs  afparagus  and 
eggs,  ib.  Stewed  fpinach  and 
eggs,  197.  To  make  a  pretty 
dilh  of  eggs,  201,  Eggs  a  la 
tripe,  202.  A  fricafey  of  eggs, 
ib.  A  ragoo  of  eggs,  ib.  How 
to  broil  eggs,  203.  To  drefs 
eggs  with  bread,  ib.  To  farce 
eggs,  ib.  To  drefs  eggs  with 
lettuce,  ib.  To  fry  eggs  as  round 
as  balls,  204.  To  make  an 
egg  as  big  as  twenty,  ib.  To 
make  a  grand  dilh  of  eggs,  ib. 

A  pretty  dilh  of  whites  of  eggs, 
203,  To  make  a  fweet  egg  pie, 
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226,  How  to  chufe  eggs,  323. 
To  make  marmalade  of  eggs  thb 
Jews  way,  348. 

Elder  wine,  how  to  make,  293. 
To  make  elder  Rower  wine, 
very  like  Frontiniac,  294. 

Endive,  how  to  ragoo,  188.  To 
drefs  endive  the  Spanifh  way, 

34S* 

F. 

Fairy  butter,  how  to  make,  281. 

Farce,  to  farce  eels,  with  white 
fauce,  182.  To  farce  eggs,  203. 
A  farce  meagre  cabbage,  207. 
To  farce  cucumbers,  208, 

Fast,  a  number  of  good  difhes 
for  a  fall  dinner,  149. 

FEBRUARY,fruitslailingthen,329. 

Fennel,  how  to  pickle,  269. 

Fieldfare,  how  to  chufe,  325, 

Fire,  how  to  be  prepared  for 
roafling  or  boiling,  1. 

Fish,  how  to  drefs,  120,  243.  To 
make  fifh  fauce,  with  lobfters, 
!2i.  Strong  fifh  gravy,  124.  To 
drefs  little  Afh,  174,  Flat  fifh, 
181.  Salt  fifh,  ib.  Collar  of 
fifh  in  ragoo,  like  a  breaft  of 
veal  collared,  187.  To  make  a 
fait  fifh  pie,  228.  To  make  a 
carp-pie,  ib.  To  make  a 
fbal-pie,  229.  Eel-pie,  ib.  To 
make  a  flounder-pie,  ib.  To 
make  a  herring-pie,  230.  Sah 
mon-pie.  ib.  Lobfter-pie,  ib. 
Muflel-pie,  ib.  To  collar  fal- 
mon,  23  r.  To  collar  eels,  ib. 
To  pickle  or  bake  herrings,23z. 
To  pickle  or  bake  mackrel  to 
keep  all  the  year,  ib.  To  foufe 
mackrel,  233.  To  pot  a  lob» 
fier,  ib.  To  pot  eels,  ib.  To 
pot  lampreys, 234.  Topotchars, 
ib.  To  pot  a  pike,  ib.  To  pot 
falmon,  two  ways,  ib.  To 
boil  a  plaife  or  flounder,  238, 
To  make  fifh  fauce  to  keep  the 
whole  year,  243.  How  to  bake 
D  d  4  fifh 
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flfb,  246,  The  proper  feafon 
for  fifh,  326.  How  to  chufe 
fifh,  327.  To  make  fifh  par¬ 
ties  fhe  Italian  way,  343.  The 
manner  of  $  re  fling  various  forts 
of  dried  fifh,  381. 

Floating  ifland,  how  to  make, 
292. 

Florendine,  hew  to  make  a 
cheefe-rcurd  florendine,  525.  To 
jnake  a  florendine  of  oranges 
or  apples,  ib. 

Flour  hafty  podding,  how  to 
make,  157,  To  make  a  flour 
pudding,  215. 

Flounder,  how  to  make  a  floun¬ 
der-pie,  229=  How  to  boil 
flounders,  238,  To  chufe  floun¬ 
ders,  328. 

Flowers j  how  to  make  conferve 
of  any  fort  of  flowers,  303. 
Candy  any  fort  of  flowers,  307. 

Flummery,  how  to  make  hartf- 
horn  flummery,  289.  To  make 
oatmeal  flummery,  ib.  French 
flummery,  290. 

Foot,  how  to  make  an  orange  fool, 
13-5.  To  make  a  Weftminfter 
fool,  1  36.  A  oopfeberry  fool,  ib. 

Force,  how  to  make  force-meat 
balls,  2 r .  To  force  a  leg  of 
lamb,  31.  To  force  a  large  fowl, 
ib.  To  force  the  infide  of  a  fir- 
loin  of  beef,  33.  The  in  fide  of 
a  rump  of  beef,  34.  Tongue 
and  uader  forced,  42,  To  force 
a  tongue,  ib.  To  force  a  fowl, 
72,  To  force  cocks-combs, 
xo&.  Forced  cabbage,  114. 
Forced  fa.yoys,  ib.  Forced  cu¬ 
cumbers,  1 !  4.  To  force  afpara- 
gu's  in  French  rolls,  197. 

Fowls,  of  different  kinds,  how  to, 
foali,  3,  14,  Sauce  for  fowls, 
ib.  18,  123.  How  to  boil  fowls,- 
9.  How  to  roaft  a  fowl,  pheafant 
fafhion,  12.  H  >w  to  force  a 
large  fowl,  31.  To  flew  a  fowl.. 


32.  To  flew  a  fowl  in  celery 
fauce,  68.  The  German  way  e£ 
dreffing  fowls,  70.  To  drefs  3 
fowl  to  perfection,  ib.  To  flew; 
white  fowl  brown  the  nice  way, 
71.  Fowl  a  la  braife,  ib.  To 
force  a  fowl,  ib.  To  roafi  a 
fowl  with  chefnuts,  ib.  How  to, 
marinate  fowls,  75.  To  drefs  a 
cold  fowl,  iu.,  To  make  a  fowl 
pie,  249.  To  pot  fowls,  234. 

Fr  aze,  how  to  make  apple  frazes, 
1 6 1 .  How  to  make  an  almond 
fraze,  162. 

French  beans,  howto  drefs,  17. 
To  ragoo  French  beans,  192, 


L99,.  Fomakea  Freflch  barley 
pudding,  214.  A  harrico  of 
French  beans,  248.  How  to 
pickle  French  beans,  26 6.  How 
to  make  French  bifeuits,  278,. 
French  bread,  299.  French.flumt 
mery,  290.  To  keep  French 
beans  all  the  year,  31 2,  To 
drefs  carrots  and  French  peans 


the  Dutch  way,  346.  Chickens 
dreffed,  the  French  way,  372. 

Fricasey,  how  to  make  a  b row  ft 
fncafey,  22.  A  white  fricafey, 
22,  23.  To  fncafey  rabbits, 
lamb,  or, veal,  &c,  23.  Rabbits, 
lamb,  fweetbreads,  or  tripe,, 
ib.  Another  way  to  fncafey 
tripe,  24,  A  fricafey  of  pi¬ 
geons,  2$.  A  fricafey  of  lamb- 
flones  and  fweetbreads,  ib.  A 
fricafey  of  neats  tongues,  42. 
To  fricafey  ox-palates,  43.  To 
fricafey  cod,  172.  To  fricafey 
cod-foubds,  179.  To  fricafey 
feirrets,  492.  A  fricafey  of  ar¬ 
tichoke  bottoms,  194.  A  white 
fricafey  of  mufhrooms,  ib„ 

Fr  itters,  how  to  make  hafly  frit¬ 
ters,  1 5  8.- Fine  fritters,  two  way s5 
159.  Apple  fritters,  ib.  Curd 
fritters,  ib.  Fritters  royal,  ib. 
fleirret-iritters.  160,  White  frit* 

lers* 
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ter s,  \%o.  Water  fritters,  ib.  Sy- 
lingea  fritters,  ib.  To  make 
vine-leaf  fritters,  1 6 1.  Clary  frit¬ 
ters,  ib.  Spanifii  fritters,  571. 

Fruits,  the  leveral  feafonsfor,  328. 

Fry,  how  to  fry  tripe,  24.  Beef 
fteaks,  two  ways,  38.  A  Join 
of  lamb,  52.  Saufages,  113. 
Cold  veal,  1 16.  To  make  fried 
tcafts,  1  Co.  To  fry  carp,  170. 
Tench,  ib.  Herrings,  177. 
To  fry  lampreys,  i§i.°  Tofry 
Cels,  1 8,2.  Chardoons  fried 
snd  buttered,  192.  To  fry  ar¬ 
tichokes,  194.  Potatoes,  196. 
Eggs  as  round  as  balls,  204. 
Fried-celery,  208.  Cauliflowers 
fried,  ib.  Fried  fmelts,  31c. 

fuRMiTY,  how  to  make,  156.  " 


G  arden,  directions  concerning 
garden  things,  18.  The  produce 
of  the  kitchen  and  fruit  garden, 
in  different  feafons  of  the  year, 
32^* 

Gi  am,  how  to  make  a  rafpberry 
giam,  288, 

(jerkins,  how  to  pickle,  264. 

Giblets,  how  to  Hew,  84.  To 
make  giblets  a  la  turtle,  ib. 
How  to  make  a  gi blet  pie,  140. 

Gingerbread  cakes,  how  to 
make,  275.  How  to  make  gin¬ 
gerbread,  276. 

Gold  lace,  how  to  clean,  368. 

Golden-pippins,  how  to  pickle, 
270. 

Good-wetts,  how  tochufe,  324. 

Goose,  how  to  roaft,  5,  7,  14,82. 
A  mock  goofe,  how  prepared^. 
Sauce  for  a  goofe,  5.  Sauce 
for  a  boiled  goofe,  9.  How  to 
drefs  a  goofe  with  onions,  or 
Cabbage,  82.  To  drefs  a  green 
goofe,  ib.  To  dry  a  goofe,  ib.. 
To  drefs  a  goofe  in  ragoo,  ^3. 
A  goofe  alamode,  ib.  To 
make  a  goofe-pie,  143.  To 


make  a  pudding  with  the  blood 
of  a  goofe,  232.  How  to  chufe 
a  tame,  wild,  or  bran  goofe,  324. 

Gooseberry,  how  to  make  a 
goofeberry  fool,  156.  A  goofe- 
berry-pie,  228.  How  to  make  it 
red,  ib.  Cuftardsgood  with  t c , i b , 
Goofeberry  cream,  284.  Goofe¬ 
berry  wine,  294.  How  to  pre- 
ferve  goofeherries  whole  without 
Honing,  307,  How  to  keep 
green  goofeberries  till Chrift mas,, 

312.  To  keep  red  gooieberries, 

313.  How  to  make  goofeberry 
wafers,  331. 

Gr  ailing,  a  hdi,  to  chufe,  327. 

Grapes,  how  to.pickle,  269. 

Grateful,  how  to  make  a  grate¬ 
ful  pudding,  216. 

Gravy,  how  to  make  good  and 
cheap  gravy,  Pref.  iii.  To  make 
beef,  or  mutton,  or  veal  gravy, 
19.  To  make  gravy  for  a  tur¬ 
key,  or  any  fort  of  fowls,  18. 
A  h  0  ther  d  i  re  £!i  0  n  to  m  a  ke  g  r  a  v  y  s 
19.  To  make  gravy  for  a 
whiAe  fauce,  123.  Gravy  for 
turkey,  fowl,  or  ragoo,  ib.  Gra* 
vy  for  a  fovyi  when  you  have 
r.o  meat  nor  gravy  ipady  made, 
124.  Mutton  or  veal  gr^vy,  ib» 
Strong  fifh  gravy,  ib.  Gravy 
foup,  126,  246.  Good  brown 
gravy,  192. 

Greens,  directions  for  drefiing, 
Tv 

G  r  e  e  n  -g  a  of.  ?. ,  hovv  to  condy,  338. 

Gr  ill,  how  to  grill  fhrimps,  196. 

Gruel,  how  to  make  water- 
gruel,  239. 

Gull,  how  to  chufe,  324. 

H. 

Haddocks?  howto  broil,  173.  To 
broil  haddocks  when  they  are  in 
high  feafon,  179.  How  to  drefs 
Scotch  haddocks,  '181.  Had- 
docks  after  the  Spanilh  way, 
344,  Minced  haddpcks,  after 

the 


I  N  D  E  X. 


«he  Da tcli  way,  344.  To  drefs 
haddocks  the  Jews  way,  ib. 
Haggass,  Scotch,  to  make,  377. 

To  make  it  fweet  with  fruit,j78. 
Ham,  the abfurdity  of  making  the 
effence  of  ham  a  fatice  to  one 
difh,  Pref.  ii,  Howto  boil  aham, 
B.  To  drefs  a  ham  a  la  braife, 
60.  To  roaff  a  ham  or  gammon, 
ib.  To  make  effence  of  ham, 
103,105.  To  make  a  ham  pie, 
139.  Veal  hams,  259.  Beef 
hams,  ib.  Mutton  hams,  260. 
Pork  hams,  ib.  Tochufe  Weff- 
phalia  hams,  223,  Farther  di¬ 
rections  as  to  pickling  hams, 
„  34^- 

Hamburgh  faufages,  how  to 
make,  3 72.  A  turkey  huffed 
after  the  Hamburgh  way,  ib. 
Hard  dumplings,  howto  make, 
two  ways,  222. 

Hair  to  preferve  and  make  it 
grow  thick,  384. 

Hare,  to  roaff  a  hare,  7,  13. 
Different  forts  of  fauce  for  a 
hare,  7.  To  keep  hares  fweet, 
or  make  them  frefh  when  they 
ffink,  1  io.  To  drefs  a  jugged 
hare,  98.  Tofcarea  hare,  ib. 
To  ffew  a  hare,  99.  A  hare  ci¬ 
vet,  ib.  To  chufe  a  hare,  326. 
Harrico  of  French  beans,  how 
to  make,  248. 

Hartshorn  jelly,  to  make,  286, 
To  make  a  hartfhorn  flummery, 
two  ways,  288. 

Hash,  how  to  haih  a  calf’s  head, 
26.  A  calf’s  head  white,  ib, 

A  mutton  haih,  47,  To  halh 
cold  mutton,  117.  Mutton  like 
venifon,  ib. 

Hasty  pudding,  how  to  make  a 
flour  haffy  pudding,  157.  An 
oat-meal  haffy  pudding,  ib.  A 
ffne  haffy  pudding,  158.  Haffy 
fritters,  ib. 

Heart-burn,  lozenges  for,  393® 


H~  TH'P.0ULTS>  t0  chafe,  32;. 

To  chufe  heathcock  and  hen,  ib* 
Hedge-hog,  how  to  make,  three 
ways,  167,  290. 

Hen,  how  to  chufe,  324. 
Herrings,  how  to  broil,  177.  To 
i*y  herrings,  ib.  To  drefs  her¬ 
rings  and  cabbage,  ib.  A  her¬ 
ring-pie,  230.  To  pickle  or 
bake  herrings,  232.  To  chufe 
herrings,  328.  Pickled  and  red 
herrings,  ib.  Dried  herrings, 
how  to  drefs,  382. 
Hodge-podge,  howto  make,  1 30* 
Hogs  feet  and  ears,  how  to  ragoo, 
24.  Hogs  ears  forced,  108. 
Almond  hogs  puddings,  three 
ways,  251.  Hogs  puddings 
with  currants,  232.  Thefeverai 
parts  of  a  hog,  320.  Parts  of  a 
bacon  hog,  ib. 

Honey-comb,  how  to  make  a, 
lemoned  honey -comb,  355. 
Hysterical  water,  to  make,  3 1 6, 

I. 

January,  fruits  then  laffin£,32g. 
Ice,  how  to  ice  a  great  cake,  274* 
To  make  ice  cream,  337. 

Jelly,  how  to  make  ifinglafs  jel¬ 
ly,  240.  Jelly  of  cream,  283.  w 
Hartfliorn  jelly,  286.  A  ribband 
jelly,  287.  Calves  feet  jelly,  ib. 
Currant  jelly,  288.  A  turkey, 
&c.  m  jelly,  337. 

India  pickle  how  to  make,  338, 
Ipswich,  how  to  make  an  Ipfwich 
almond  pudding,  219. 

Iron,  how  to  keep  from  ruffing^ 
33^* 

Iron  molds,  how  to  take  out  of 
linen,  390. 

Isinglass  jelly, how tomake,24o. 
Island,  how  to  make  the  float¬ 
ing  ifland,  292. 

Italian,  how  to  make  an  Italian 
•  pudding,  214, 

Jugg,  40  drefs  a  jugged  hare,  98; 
July,  the  product  of  the  kitchen 
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and  fruit  garden  this  month,  3  30. 

Jumb alls,  how  to  make,  1 1 1. 

Juke,  the-  product  of  kitchen  and 

fruit  garden  this  month,  329. 

K. 

Kickshaws,  how  to  make,  163. 

fCl  DNEY  - BEANS  See  BeaNS. 

Knots,  a  bird,  how  to  chufe,  324. 

L. 

Lace,  gold  or  filver,  how  to  clean, 
3.68. 

Lamb,  howtoroaft,  2.  To  boil 
houfe  lamb,  9,  To  road  houfe  * 
lamb,  13,  How  to  fricafey  lamb, 
23.  To  fricafey  lamb-ftones  and 
fvveetbreads,  25.  To  drefs  a 
lamb’s  head,  27.  To  force  a 
leg  of  lamb,  31,  31.  To  boil  a 
leg  of  lamb,  31.  How  to  bake 
lamb  and  rice,  50.  To  fry  a 
loin  of  lamb,  52*  Another  way 
of  frying  a  neck  or  loin  of  lamb, 
ib.  A  ragoo  of  lamb,  ib.  i  o 
flew  a  lamb’s  head,  53.  To 
make  a  very  hne  fweet  lamb  pie, 
537.  The  feveral  parts  of  houfe- 
lamb,  320.  Proper  feafons  for 
houfe  and  grafs-lamb,  ib.  How 
to  chufe  lamb,  ib. 

Lampreys,  how  to  dreis,  18 1. 
To  fry  lampreys,  ib.  To  pot 
lampreys.  234. 

Larks, fauce  for,  6.  Directions  for 
roailing  larks,  14.  How  to  drefs 
larks,  97.  To  drefs  larks  pear 
fafoion,  98.  To  chufe  larks, 

Lemon  fauee  for  boiled  fowl,  how 
to  make,  69.  Lo  make  lemon 

tarts,  146.  To  pickle  lemons, 
268.  To  make  lemon  cheek- 
cakes,  two  ways,  281.  To  make 
lemon  cream,  two  Ways,  283. 
How  to  keep  lemons,  two  ways, 
To  make  a  lemoned  ho- 
Bey -comb,  355.  A  lemon  tower 
or  pudding,  359-  To  make 
leipon  cream,  |p» 
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Lettuce-stalks,  to  dry  then*, 
347' ■ 

Leveret,  how  to  chufe,  326. 
Limes,  how  to  pickle,  271. 

Ling,  how  to  chufe,  327. 

Linen,  how  to  take  ironmolds 

out  of,  33^5  ^9^* 

Livers,  how  to  drefs  livers  with 
muftiroom  fauce,  69.  A  ragoo 
of  livers,  112.  A  liver  pudding 
boiled,  247. 

Loaf,  how  to  make  buttered 
loaves,  194.  To  make  a  boiled 
loaf,  218. 

Lobsters,  how  to  butter  lobfters, 
two  ways,  188.  How  to  roaft 
lobifers,  ib.  To  make  a  lob- 
fler-pie,  230.  To  pot  a  lobfter, 
223.  To  chufe  lobfters,  328. 

M. 

Makeroons,  how  to  make,  278. 
Makrel,  howto  broil,  174.  To 
broil  mackrel  whole,  176.  To 
pickle  or  bake  mackrel  to  keep 
all  the  year,  232.  ^  To  loufe 
mackrel,  233.  To  pickle  mack¬ 
rel,  called  caveaeh,  262.  To 
chufe  mackrel,  328.  Mackrel 
d refled  the  Italian  way,  344? 
The  way  of  curing  mackrel,  383.. 
To  drefs  cured  mackrel,  ib. 
Mad  dog,  two  cures  for  the  bite 
of,  332. 

Made-dishes,  20.  Rules  to  be 
obferved  in  all  made  difhes,  103. 

A  pretty  made-difh,  163* 
Madlin  cakes,  to  make,  278. 
Mai©,  directions  to  the  houfe- 
maid,  334. 

March,  fruits  then  lafting,  329. 
MARLE,a  bird,  how  tochufe,322. 
Marmalade  of  oranges,  how  to 
make,  303*  To  make  white 

marmalade,ib.  Red  marmalade, 
304.  Marmaiade  of  eggs  the 
jews  way,  34^-  Marmalade  of 
cherries,  35b.  Oftjuince,  white. 
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Marrow,  howto  make  a  marrow 
padding,  134. 

May,  the  product  of  the  kitchen 
and  fruit  garden  this  month, 
329. 

Mead,  how  to  make,  3 36.  To 
make  white  mead,  376. 

Meat,  how  to  keep  meat  hot,  54, 
To  prevent  its  flicking  to  the 
bottom  of  the  pot,  49.  To  pre- 
ferve  fait  'meat#  342, 

Milk,  how  to  make  rice- milk, 
133.  Artificial  afTes  milk,  241. 
Cows  milk  next  to  ail'es  milk, 
ib.  To  make  milk  water,  318, 
375.  Milk  lb  up  the  Dutch 

way,  335. 

Millet  pudding,  to  make,  212. 
Mince-pies,  the  beil  way  to  make 
them,  145.  To  make  JLeiit 
mince  pies,  231. 

Mint,  how  to  mdil  mint,  317. 
Moonshine,  how  to  make,  '291. 
Muffins,  how  to  mike,  200. 
Mulber  ries,  how  to  make  a 
pudding  of,  223, 

Mushrooms,  how  to  make  mufh- 
room  fauce  for  white  fowls  of  all 
forts,  67.  For  white  fowls  boil¬ 
ed,  68.  To  make  a  white  fricafey 
of  mufhroom  s,  194.  To  ragoo 
mu fiir 00 ms,  201.  To  pickle 
in uiht rooms  for  the  fea,  244.  To 
make  mufhroom  powder,  ib. 

To  keep  mufhroom s  without 
pickle,  ib.  To  pickle  mu£h« 
rooms  white,  268.  To  make 
pickle  for  mufhrooms,  ib.  To 
raife  mufhrooms,  374. 

Mussel,  how  to  make  muflel 
foup,  152,.  To  flew  or  drefs 
muffels,  three  ways,  190,  To 
make  a  muflll-pie,  230.  To 
pickle  muffels,  271. 

Mutton,  how  to  road  mutton,  2, 

12,  The  faddleapdch.ineof  mut¬ 
ton,  what,  2.  The  time  requir¬ 
ed  for  reading  the  fevera I  pieces 
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of  mutton,  is.  To  roaft  mut, 
ton  venifon  fafhion,  10.  To 
draw  mutton  gravy,  19.  To  ra- 
goo  a  leg  of  mutton,  22.  To 
coliar  a  bread  of  mutton,  30, 
Another  way  to  drefs  a  bread  of 
mutton,  ib.  To  drefs  a  leg  of 
mutton  a  la  royale,  44.  A  leg 
of  mutton  a  ia  hautgodt.  45,  To 
road  a  leg  of  mutton  with  oy- 
ders,  ib.  To  road  a  leg  of  mut^ 
ton  with  cockles,  ib.  A  fhoul-. 
ber  of  mutton  in  epigram,  ib. 
A  harrico  of  mutton,  ib,  To 
Trench  a  hind  faddle  of  mutton, 
46.  Another  French  way  called 
St,  Menehout,  ib,  T  o  make 
a  mutton  hafli,  47,  A  fecond 
way  to  road  a  leg  of  mutton, 
with  cyders,  48,  JPo  drefs  a  leg 
of  mutton  to  eat  like  venifon, 
To  drefs  mutton  the  Tor- 
kiln  way,  ib.  Aflioulder  of  mut¬ 
ton  with  a  ragoo  of  turnips,  49, 
.Fo  dud  a  leg  or  ihouldenof  mut~ 
ton,  30.  Baked  mutton  chops,, 
31*  Tq  boil  a  leg  of  mutton 
like  venifon,  66.  Mutton  chops 
i;n  difguife,  74.  Mutton  ke~ 
bobbed,  10 1.  1  o  drefs  a  neck 

of  mutton  called  the  hady  didi*'1 
ib.  To  hafh  cold  mutton,  ny» 
To  hafh  mutton  like  venifon, 
ib.  To  make  mutton  gravy, 
124.  Mutton  broth,  129,  Mut¬ 
ton  pie,  139,  Mutton  broth 
for  the  nek,  235.  To  makp 
it  for  very  weak  people,  236^ 
To  make  mutton  hams,  2600 
How  to  chufe  mutton,  321. 

N. 

Nectarines,  how  to  pickle, 
267. 

Norfolk,  dumplings,  how  to 
make,  222. 

North,  lady,  her  way,  of  iarrintr 
cherries,  302. 

November,  the  produfl  of  the 

kitchen- 
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kitchen  and  fruit  garden  this 
month,  331. 

Nuns-cake,  how  to  make,  27^. 

G. 

Oat-pudding,  how  to  bake,  133. 
247.  Oatmeal  harty  pudding, 
how  to  make,  157.  Oatmeal 
pudding,  209,  .247 .  Oatmeal 
flummery,  289.  Oatcakes,  300, 
October,  the  product  of  the 
kitchen  and  fruit  garden  this 
month,  33  i  i 

Olive,  how  to  make  an  olive 
pie,  138. 

Onions,  how  to  make  a  ragoo  of 
onions,  111.  An  onion  foup, 
130.'  An  onion-pie,  227.  To 
pickle  onions,  267,  315.  To 
make  onionToup  the  Spanifh 
way,  345,  . 

Orange,  how  to  make  orange 
tarts,  146.  Orange  fool,  155. 
Orange  puddings  four  ways, 
2io,  2ii«  An  orangeadO'pie, 
22ji  Orange  butter,  282.  O- 
range  cream,  284.  Orange  wine, 
293,  To  make  orange  wine  with 
raifins,  ib.  Orange  marmalade, 
303,  358.  How  to  preferve 
oranges  whole,  304.  To  make 
orange  wafers,  354®  Orange 
cakes,  ib*  Orange  loaves,  359. 
Orange  bifcuits,  3 67. 
Ortolans,  how  to  drefs,  9 7* 
Oven  for  baking,  how  to  be  buut 

Ox,  how  to  bake  an  ox’s  head, 20. 
To  rtevy  ox  palates,  22.  To 
fricafey  ox  palates,  4-3*  _  To 
joaft  ox  palates,  44,  To  picKte 
ox  palates,  110.  Ox  palates, 
baked,  1 20-  How  to  make 
gravy  of  ox  kidneys,  124*  Ox 
cheek-pie,  141- 

Oxford,  how  to  make  an  Qx- 
ford  pudding,  136. 

Oysters,  how  to  make  a  ragoo 
of,  112.  To  make  mock  oy  Her 


A* 

fauce,  either  for  turkies  or  fowls 
boiled,  67,  To  make  an  oyrter 
foup,  153.  Oy  her  fauce,  173® 

To  make  fcollops  of  oyfters,i8gi 
To  ragoo  oy  hers,  190.  To  make 
oyfler  loaves,  .198.  How  to 
pickle  oyflers,  271, 

P  • 

Paco-lilla,  or  Indian  pickle., 
how  to  make,  379. 

Pain  perdu,  how  to  make,  165. 
Panada,  how  to  make,  239, 
Pancakes,  how  to  make,  162, 

To  make  line  pancakes,  four 
ways,  162.  Rice  pancakes* 

163* 

Parsley,  how  to  diftil,  317- 
Parsnips,  how  to  drefs,  s 6.  How 
to  flew,  198.  To  malh,  ib* 
Partridge,  fauce  for  partridge* 

6.  Directions  for  roafting  par^ 
tridges,  14,  qL  To  boil  par¬ 
tridges,  92.  To  drefs  partridges 
a  hbraife,  93.  To  make  par-, 
tridge  pains,  ib.  The  French, 
way  1 of  dreffing  partridges,  104* 
Another  way  to  boil  partridges, 
237.  Flow  to  chufe  a  partridge, 
cock  or  hen,  324*  . 

Pasty,  how  to  make  little  parties^ 

1 19.  To  make  petit  parties,  for 
garnifhing  of  dirties,  ib.  How¬ 
to  make  venifon  party,  143* 
To  make  pally  of  a  loin  of  mut¬ 
ton,  144. 

Peaches,  to  pickle,  264.  How 
to  make  fyrup  of  peach  blof- 
foms,  306.  How  to  preferve 
peaches  two  ways,  309  •  How 
to  dry  peaches,  35®* 

Pearl,  to  make  fugar  of  pearl, 

349. 

Pears,  how  to  (lew,  164*  'f0  IHw 
pears  in  a  fauce  pan,  ib.  i  o 
flew  pears  purple,  ib.  How  to 
make  pear  pudding,  223. 
Pear-pie,  228.  To  keep  pear- 
plums  for  tarts  or  pies,  3 14*. 
t  '  Host 
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How  to  dry  pears  without  fu- 
I lzJ*  347*  To  dry  pear-plums, 
3&2» 

Peas,  how  to  flew  peas  and  let¬ 
tuce,  1 13.  How  to  make  a 
green  peas-foup,  two  ways, 
I27e  Another  way,  128.  A 
peas-foup,  for  winter,  ibid. 
How  to  make  peas-foup  for  a 
fall  dinner,  149,  To  make  a 
green  peas-foup  for  ditto,  two 
ways,  149,  150.  How  to  make 
peas-porridge,  155.  To  d refs 
peas  Fran^oife,  206.  Green 
peas  with  cream,  207.  To  make 
peas  pudding,  248.  To  keep 
green  peas  till  Chrilimas,  312, 
378,  Another  way  to  preferve 
green  peas,  378.  To  Hew  green 
peas  the  Jews  way,  24.1.  A 
Spanifh  peas-foup,  343.  An. 
other  way  to  drefs  peas,  343. 
Fellow,  how  to  make  it  the  In¬ 
dian  way,  102.  Another  way 
to  make  a  pellovv,  103. 
Penny-royal,  how  to  diftil 
_  3 1 7* 

^epper  cakes,  how  to  make,  2 76, 
Perfumery,  receipts  for,  389. 
To  make  red,  light,  or  purple 
wafli- balls,  i b»  Blue,  red,  pur- 
fle».  or  marbled  wafli-balls,  ib. 
White  almond  walh-halls,  388 
Brown  almond  wafh-balls,  ib. 
Lip-fa±ve,  389.  A  compofi-  ] 
tion  to  take  hair  out  by  the 
roots,  ib.  White  lip.falve, 
and  for  chopped  hands  and  face, 
id.  French  rouge,  ib.  Opi¬ 
ate  for  the  teeth,  ib.  Dele- 
fcot  s  opiate,  ib.  Shaving  oil, 
390.  To  take  ironmolds  out 
of  linen,  and  greafe  out  of 
wopllen  or  filk,  ib.  Waft  for 
the  face,  ib.  Liquid  for  the 
hair,  ib.  White  aimondrpafte, 

Ib.  Brown  almond-pafte,  ib. 
Sweet  fcented  bags  to  lay  with 
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Hnen,  39 1,  Honey^waeer,  ifr, 
Orange- butter,  ib.  Lemon- 
butter,  ib.  Marechalle  pow- 
der,  ib.  Virgin’s  milk,  ib, 
Eau  de  bouquet,  392.  Ambro- 
“a  Dofegay,  ib.  Pearl-water, 
IP*  Eau  luce,  ib.  Milk 
fulde  water,  ib.  Mils  in  her 
teens,  ib.  Lady  Lilley’s  ball, 
ib.  Hard  pomatum,  393.  Soft 
pomatum,  ib.  Nuns  cream, 
ib.  Eau  fans  pared,  ib.  Beau¬ 
tifying  water,  ib.  Lozenges 
for  the  heart-burn,  ib.  Lo¬ 
zenges  for  a  cold,  ib.  Dra¬ 
gon  roots,  394.  Shaving  pow¬ 
der,  ib,  Windfor  fo ap,  ib. 
Soap  to  fill  flxaving  boxes,  ib. 
Tooth-powder,  ib.  Cold  cream, 
39S»  Turlington’s  balfam,  ib.- 
birop  de  eapillaire,  ib.  Re¬ 
ceipt  for  a  confumption,  396 
To  flop  a  violent  purge,  or  the 
flux,  ib.  For  obflru&ions  in 
tne  womb,  ib.  Another  for  ob« 
flrudlions,  397.  For  a  hoarfe* 
nefs,  ib. 

Pheasants  may  be  larded,  12. 
To  roafl  pheafants,  94,  To 
flew  pheafants,  ib.  To  drefs 
a  pheafant  a  la  braife,  95,  To 
boil  apheafant,  ib.  To  chufe, 
a  cock  or  hen  pheafant,  323. 
To  chufe  pheafant  poults,  rb*. 

Pickle,  to  pickle  ox  palates,  xio. 
to  pickle  pork,  238.  A  pickle 
tor  pork  which  is  to  be  eat  foon? 
259.  To  pickle  mackrel,  called 
caieach,  262.  ^3  o  pickle  wal¬ 
nuts  green,  ib.  To  oickle 
walnuts  white.  263.  To  fickle 
walnuts  black,  ib.  To  pickle 
gerkins,  264,  i  o  pickle  large 
cucumbers  in  flices,  263.  To 
pickle  afparagus,  ib.  To  pic¬ 
kle  peaches,  ib.  To  pickle 
raddifli  pods,  269.  To  pickle 
French  beans,  ib.  To  pickle 

Cauliflowers^ 
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cauliflowers,  ib.  To  pickle 
beet- root,  267.  To  pickle 
white  plums,  ib.  To  pickle 
ne&arines  and  apricots,  ib. 
To  pickle  onions,  ib.  To 
pickle  lemons,  268.  To  pickle 
mufhrooms  white,  ib.  To 
make  pickle  for  mufhrooms,  ib. 
To  pickle  codlins,  269.  To 
pickle  red  currants,  ib.  To 
pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  bar¬ 
berries,  270.  To  pickle  red 
cabbage,  ib.  To  pickle  gol¬ 
den  pippins,  ib.  To  pickle 
naftertium  buds  and  limes,  271. 
To  pickle  oyfters,  cockles,  and 
muffels,  ib.  To  pickle  young 
fuckers,  or  young  artichokes,  ib. 
To  pickle  artichoke  bottoms, 
272.  To  pickle  famphire,  ib. 
To  pickle  elder  {hoots  in  imita¬ 
tion  of  bamboo,  ib.  Rules  to 
be  obferved  in  pickling,  273. 
To  pickle  (melts,  310.  Fur¬ 
ther  direftions  in  pickling,  342® 
To  make  a  pickle  for  fine  pur¬ 
ple  cabbage,  373.  To  make 
paco-iilla,  or  Indian  pickle, 
379.  To  pickle  a  buttocic  of 

beef,  384. 

p£G,  how  to  roaft,  3,  4>  13* 
Sauce  for  a  roafted  pig,  4.  Dif¬ 
ferent  forts  of  lauce  for  pig,  ib® 
To  roafl  the  hind-quarter  of  a 
pig  lamb  faftiion,  ib.  How  to 
bake  a  pig,  ib.  To  d refs  pigs 
petty-toes,  47®  Various  way3 
of  dreffingapig»6i.  A  pig  in 
jelly,  62.  A  pig  the  French 
way,  ib.  A  pigau  pere-douillet, 
63.  A  pig  matelote,  ib.  A  pig 
like  a  fat  lamb,  64.  To  drefs 
a  pig  with  the  hair  on,  ib»  A 
pig  with  the  (kin  on,  ib.  Hov, 
to  collar  a  pig,  256, 

Pigeons,  direftions  for  roafting 
pigeons,  6,  14*  To  broil  pi- 
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geons,  6.  To  make  a  frkafey 
of  pigeons,  25.  To  boil  pi¬ 
geons,  86.  To  a  la  daube  pi¬ 
geons,  ib®  Pigeons  au  poir, 
ib.  Pigeons  (loved,  87.  Pi¬ 
geons  furtout,  ib.  Pigeons  in 
compote,  with  white  fauce,  88® 
To  make  a  French  pupton  of 
pigeons,  ib.  Pigeons  boiled 
with  rice,  ib.  Pigeons  tranf* 
mogrified,  ib.  Pigeons  in  fri- 
candos,  89.  To  roaft  pigeons 
with  a  farce,  ib®  To  dreA  pi¬ 
geons  a  foleil,  ib®  Pigeons  in 
a  hole,  90.  Pigeons  in  pimli- 
co,  ib®  To  jug  pigeons,  ib® 
To  flew  pigeons,  91.  To  drefs 
cold  pigeons,  115.  To  make 
a  pigeon  pie,  140.  To  boil 
pigeons  for  the  lick,  237.  To 
pot  pigeons,  23 4.  To  chufe 
pigeons,  323®  To  fricafey 
pigeons  the  Italian  way,  371® 
Pjes,  how  to  make  a  very  fine 
fweet  lamb  or  veal  pie,  137. 
To  make  a  pretty  fweet  lamb 
pie,  ib.  A  favoury  veal-pie, 
lb.  A  favoury  lamb  or  veal- 
pie,  138.  A  calf’s-foot  pie,  ib. 
An  olive-pie,  ib®  How  tofea- 
fon  an  egg-pie,  139®  To  make 
a  mutton-pie,  ib.  T ©  make 
a  beef  fteak  pie,  ib.  To 
make  a  ham-pie,  ib.  How  to 
make  a  pipeompie,  14°*  To 
make  a  giblet-pie,  ib.  To 
make  a  duck-pie,  ib®  To 
make  a  chicken-pie,  141.  To 
make  a  Chelhire  pork-pie,  ib* 
A  Devonfhire  fquab-pie,  ib. 
An  ox-cheek-pie,  ibid.  A 
Shropfhire  pie,  142.  A  York- 
(hire  Chriftmas  pie,  ib.  A 
goofe-pie,  143*  ^  calfVhead 

pie,  244®  The  beft  way  to 
make  mince- pies,  145.  To 
make  crufts  for  great  pies,  148. 
T©  make  an  artichoke-pie,  223. 

A  fweet 
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A  fweet  egg- pie,  225.  Apo- 
tatoe-p;e,  ib.  An  onion-pie, 
227*  An  orsngeado-pie,  ib. 
A  fkirret-pie,  ib.  An  apple- 
pie,  ibi  A  cherry-pie,  228. 
A  plum-pie,  ib.  A  goofeber- 
ry-pie,  ib.  A  falt-fifh  pie, 
ib*  A  carp-pie,  ib.  A  foal- 
pie,  229.  An  eel-pie,  ib. 
A  flounder-pie,  ib*  A  her- 
ring-pie,  230.  A  iaimon-pie, 
ib.  Alobfler^pie,  ib.  A  muf¬ 
f'd !  pie,  ib.  To  make  Lent 
mince- pies,  ib.  A  fowl-pie, 
246.  A  Chefhire  pork-pie  for 
fea,  249*  To  make  hfh-pies 
the  Spanifh  way,  347. 

Pike,  how  to  drefs  a  pike,  178. 
To  pot  a  pike,  234*  To  chufe 
pike,  327. 

Pippins  whole,  how  to  Hew,  165. 
how  to  preferve  pippins  in  jei- 
ly,  352.  To  preferve  pippins 
in  flices,  363. 

Pith,  to  make  a  pith  pudding, 
133- 

Plague,  to  make  plague-water, 
317.  A  receipt  againft  the 
plague,  332. 

Plaise,  to  boil  plaife.,  238.  How¬ 
to  chufe  plaife,  328. 

Plovers,  to  drefs  them  feveral 
ways,  97,  To  chufe  plovers* 
3-5- 

Plum,  to  make  plum -porridge 
for  Chriftmas,  125.  A  boiled 
pi  urn -pudding,  134.  Plum- 
porridge,  156.  Plum-gruel, 

1 37*  A  white  pear  plum -pud¬ 
ding,  223.  To  pickle  white- 
plums,  267.  To  make  little 
plum-cakes,  279.  To  pre- 
lerve  the  large  green  plums, 
309.  fI  o  keep  pear-plums  for 
tarts  or  pies,  314.  To  dry 
plums,  349*  How  to  preferve 
plums  green,  337.  To  pie- 
ierve  white  pear-plums,  361. 
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Pocket-soup,  how  to  make, 

Poppy  water  cordial,  how  to 
make,  376. 

Pork,  how  to  roaft  the  different 
pieces  of,  3,  1 2.  Gravy  or  fauces 
for  pork,  3.  To  boil  pickled 
pork,  20.  To  fluff  a  chine  of 
pork,  6 1.  To  drefs  loin  of  pork 
with  onions,  102.  To  preferve 
or  pickle  pigs  feet  and  ears* 
109.  A  Chefhire  pork-pie,  141, 
Pork  broth,  236.  Pork  pudding, 
246,  A  Chefhire  poik-pie  for 
fea,  249.  To  pickle  pork,  238® 
Fork  which  is  to  be  eaten  foon, 
259.  Pork  hams,  260..  The  fea- 
fon  for  pork,  32c.  To  chufe 
pork,  322. 

Porridge,  how  to  make  plum° 
porridge  for  Chriftmas,  125,; 
peas  -  porridge,  155.  Plum- 
porridge  or  barley-gruel,  157. 

Portable  foup  how  to  make* 
131. 

Portugal  cakes,  how  to  make* 
276. 

Posset,  how  to  make  a  fade 
poffet,  three  ways,  137,  138, 

Potatoes,  feveral  wavs  of  dreff- 
ing  potatoes,  16.  To  make  po- 
tatoe cakes,  193.  Potatoe  pud~ 
ding,  feveral  ways,  196,  209, 
210.  Potatoes  like  a  collar  of 
veal  or  mutton,  196.  To  broil 
potatoes,  ib.  To  fry  potatoes,, 
ib.  Maflied  potatoes,  ib,  A  po» 
tatoe-pie,  226. 

Pot,  how  to  pot  a  lob/ler,  233. 
Eels,ib.  Lampreys,  234.  Chars, 
ib.  A  pike,  ib.  Salmon,  tvvo 
ways,  232.  Pigeons,  234.  A 
cold  tongue,  beef,  or  venifon, 
ib.  Venifon, ib.  A  tongue,  233® 

A  fine  way  to  pot  a  tongue,  ib* 
To  pot  beef  like  venifon,  236* 
Chefhire  cheefe,  ib.  To  fave 
potted  birds,  261. 

Pottage  brown5  how  to  make5 
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37 6.  To  make  white  barley 
pottage  with  a  chicken  in  the 
middle,  377. 

Poultry,  dire£lions  concerning 
reading  poultry,  14.  Seafons 
for  different  kinds  of  poultry, 
323,  324.  Plow  to  chufe  pool- 
try,  324.  ■ 

Powder  Iweet,  how  to  make  for 
clqaths,  368. 

Prawns,  how  to  flew,  189.  How 
to  chufe  prawns,  328. 

Preserve,  how  to  preferve  cocks¬ 
combs,  109.  To  preferve  .or 
pickle  pigs  feet  and  ears,  ib. 
To  preferve  apricots,  307,  350. 
Damofins  whole,  307.  Goofe- 
berries  whole,  ib.  White  wal¬ 
nuts,  308.  Green  walnuts,  ib. 
Large  green  plums,  309. 
Peaches  two  ways,  ib.  Arti¬ 
chokes  all  the  year,  31 1 .  French 
beans  all  the  year,  312.  Green 
peas  till  Chriflmas,  ib.  Another 
way  to  preferve  green  peas,  ib. 
Green  goofeberries  till  Chrilt- 
mas,  ib.  Red  goofeberries,  313. 
Walnuts  all  the  year,  ib.  Le¬ 
mons,  two  ways,  ib.  White 
bullice,  pear-plums,  or  damo¬ 
fins,  &c.  for  tarts,  or  pies, 
314.  To  preferve  artichokes  the 
Spanifh  way,  347.  Pippins  in 
jelly,  352.  White  quinces 
whole,  334*  Apricots  or  pm  ms 

■  .  green,  3  W0  Cherries,  ib.  362. 
Barberries,  3  57'  White  pear- 
plums,  361.  Gurrants,  10. 
R a fp berries,  ib.  Pippins  in 
Bices,  363.  The  Jews  way  of 
preferving  falmon,  and  ail  forts 
of  fifh,  380.  To  preferve  tripe 
logo  to  the  Eaft-Indies,  381. 
Prune  pudding,  to  make,  223. 
Pudding,  how  to  bake  an  oat 
pudding,  133*  How  to  make  & 
calf’s  foot  pudding,  ib.  A  pith 
pudding,  ib.  A  marrow  pod¬ 
ding,  534*  A  boiled  fust  pua- 
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ding,  134.  A  boiled  plum  pud¬ 
ding,  ib.  A  Yorkftiire  pudding, 
ib.  A fleak pudding,  1 33.  Aver-* 
micelli  pudding  with  marrow, 
ib.  An  Oxford  pudding,  1 36. 
Rules  to  be  obferved  in  making 
puddings,  &c.  ib.  How  to 
make  pretty  almond  puddings, 
168.  An  oatmeal  pudding, 
209,  A  potatoe  pudding,  three 
ways,  209,  210.  An  orange 
pudding,  four  ways,  210, 
211.  A  lemon  pudding  two 
ways,  21 1.  An  almond  puo- 
ding,  212.  How  to  boil  ait 
almond  pudding,  ib.  A  fago 
pudding,  ib.  A  millet  pudding, 
ib.  A  carrot  pudding,  two  ways, 

213.  To  make  a  cowflip  pud¬ 
ding,  ib.  A  quince,  apricot, 
or  white  pear- plum  pudding, 
ib.  A  pearl  barley  pudding, 

214.  A  French  barley  pud¬ 
ding,  ib.  An  apple  pudding, 
ib.  An  Italian  pudding,  ib* 
A  rice  padding,  three  ways, 
214,  215.  To  boil  a  cuftard 
pudding,  213.  A  flour  pud¬ 
ding,  ib.  A  batter  pudding, 

2 1 6.  A  batter  pudding  with¬ 
out  eggs,  ibid.  A  grate¬ 
ful  pudding,  ib,  A  bread  pud¬ 
ding,  ib.  A  fine  bread  pud¬ 
ding,  217.  An  ordinary  bread 
padding,  ib.  A  naked  brea-d, 
padding,  ib.  A  chefnut  pud¬ 
ding,  218.  A  fine  plain  bak¬ 
ed  ‘pudding,  ib.  Pretty  little 
cheefe-curd  puddings,  ib.  An. 
apricot  padding,  219.  The 
Ipfwich  almond  pudding,  ib. 
A  vermicelli  pudding,  ib.  1  o 
spake  puddings  for  little  diChf s, 
■220.  *A  fweetmeat  pudding, 
ib.  A  fine  plain  pudding,  2 21. 
A  ratafia  ‘pudding,  ib.  A 
bread  and  butter  pudding,  ib. 
A  boiled  rice  pudd‘ing,  ib.  A 
cheap  rice  pudding,  222.  A 

Ee  cheap 
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cheap  plain  rice  pudding,  222. 
A  cheap  baked  rice  pudding, 
ibid.  A  fpinach  pudding,  ib. 
A  quaking  pudding,  ib.  A 
cream  pudding,  223.  To  make 
a  prunepudding,  ib.  A  fpoon- 
ful  pudding,  ib.  An  apple 
pudding,  ib.  A  pork  or  beef, 
&c.  pudding,  246.  A  rice 
pudding,  247.  A  fuet  pud¬ 
ding,  ib.  A  liver  pudding 
boi!ed,  ib.  An  oatmeal  pud¬ 
ding,  ib.  To  bake  an  oat¬ 
meal  pudding,  ib  To  bake  a 
rice  pudding,  248.  To  make 
a  peas  pudding,  ib.  Almond 
hogs  puddings,  three  ways, 23 1 . 
Hogs  puddings  with  currants, 
252.^  Black  puddings,  ib.  A 
pudding  with  the  blood  of  a 
goofe,  ib.  To  make  Englilh 
jews  puddings  for  fix  pence, 
377.  Carolina  rice  pudding, 
3°  5 

Puff- paste,  how  to  make,  147. 

Pullets,  how  to  drefs  pullets  a 
la  Sante  Menehout,  71. 

Pupton,  how  to  make  a  pupton 
of  apples,  163. 

'  '  Qi 

Quince,  to  make  a  quince  pud- 
ding,  213.  Quince  wine,  294. 
1  o  preferve  red  quinces  whole, 
305.  To  make  jelly  for  quin¬ 
ces,  ib.  To  make  fyrop  of 
quinces,  306.  Quince  cakes, 
309.  To  preferve  white  quinces 
whole,  354.  To  make  marma¬ 
lade  of  quinces  white,  357. 

Quire  of  paper  pancakes,  how 
to  make,  163. 

R. 

Rabbits,  fauce  for  boiled  rabbits, 
9.  Howto  roaft  rabbits,  n, 
Sauce  for  roalled  rabbits,  ib. 
Plow  to  roaft  a  rabbit  hare-fa- 
Ihion,  ib.  To fricafey  rabbits, 
23.  To  drefs  Portuguefe  rab- 
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bits,  99.  Rabbits  furprize,  tb* 
To  boil  rabbits,  100,  236.  To 
drefs  rabbits  in  caiferole,  ico. 
To  make  a  Scotch  rabbit,  193* 
A  Welch  rabbit,  ib.  A11 
Englifh  rabbit,  two  ways,  ib. 
To  chafe  rabbits,  326. 

Radish  pods,  to  pickle,  266. 

Kagoo,  how  to  ragoo  a  leg  of 
mutton,  22.  Hogs  feet  and 
ears,  24.  A  neck  of  veal,  28. 
A  bread  of  veal,  two  ways,  2  8, 29. 
A  piece  of  beef,  33.  Cucum¬ 
bers,  no.  Onions,  hi.  Oy» 
hers,  1 1 2,  190.  Afparagus, 
1 1 2.  Livers,  ib.  Cauliflow¬ 
ers,  1 1 3.  Gravy  for  a  ragoo, 
123.  To  ragoo  endive,  191. 
French  beans,  192,  199.  Ra¬ 
goo  of  beans  with  a  force, 
ib.  Beans  ragooed  with  a  cab¬ 
bage,  ib.  Beans  ragooed  with 
parfnips,  200.  Beans  ragooed 
with  potatoes,  ib.  To  ragoo 
celery,  ib.  Muflirooms,  t  201. 
A  ragoo  of  eggs,  202.  Beans 
in  ragoo,  203. 

Raisin  wine,  how  to  make,  292, 

353- 

Raspberry,  to  make  rafpberry 
giam,  288.  Rafpberry  wine, 
296.  To  preferve  rafpberrles9 
361. 

Ratafia,  how  to  make  a  ratafia 
pudding,  221.  To  make  rata¬ 
fia  cream,  28  c. 

Red  marmalade,  to  make,  304. 

Ribband  jelly,  to  make,  287. 

Rice,  how  to  boil,  102.  How 
to  make  a  rice  foup,  154.  A 
rice  white  pot,  154.  Rice  milk, 
ib.  Rice  pancakes,  163.  A 
rice  pudding,  four  ways,  214, 
215,  247.  A  boiled  rice  pud¬ 
ding,  221.  A  cheap  rice 
pudding,  222.  To  make  a 
cheap  plain  rice  pudding,  ib, 
fI  0  make  cheap  baked  rice 

puddings 
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pudding,  222.  A  rice  pudding 

.baked,  248. 

Rich;  Mr.  a  diih  of  mutton  con¬ 
trived  by  him,  10 i. 

Roasting,  directions  for, 

1$.  To  road  beef. 

Mutton,  and  Lamb,  2. 
lamb,  13.  Veal,  2,  13 


3,  13.  A  pig. 


hind-quarter 
fafhion,  4. 
&c.  5,6,  13 
and  fnipes, 


4 

pig 


1,  12. 
2,  1  2. 
Houfe 
Pork, 
The 
lamb- 


of  a  A  o 
Geefe,  turkies, 
14.  Woodcocks 
6,  14,  A  hare, 

venifon, 


6,  13.  To  roait  venifon,  10. 
Mutton  venifon  -  faihion,  ib. 
To  road  a  tongue  or  udder, 
11.  B.abbits,  ib.  To  road  a 
rabbit  hare-fafluon,  ib.  To  road 
a  fowl  pheafant-rafliion,  12. 
Fowls,  14.  Tame  and  wild 
ducks,  .teals,  wigeons,  wood¬ 
cocks,  fnipes,  partridges,  and 
larks,  ib.  ‘  To  road  a  turkey 
the  genteel  way,  32.  Ox  pa¬ 
lates,  44.  A  leg  of  mutton 
•with  cyders,  45.  A  leg  or 
mutton  with  cockles,  ib.  A 
pig  with  the  hair  on,  64.  A 
pig  with  the  fkin  on,  ib.  10 
road  tripe,  66.  A  turkey,  10. 
To  road  a  fowl  with  chefnuts, 
yi.  Chickens  roaded  with 
force-meat  and  cucumbers,  74* 
Diredions  for  reading  a  gooie, 
8a.  A  green  goofe,  ^ib.  1  o 
road  pigeons,  85.  f° 
pigeons  with  a  farce,  09. 
road  a  calPs  liver,  92. 
triages,  ib.  Pheafants, 

Snipes  or  woodcocks,  93. 
road  a  cod’s  head,  17 1. 
piece  of  freih  fturgecn,  183.  A 
fillet  or  collar  of  durgeon,  184. 
To  road  lobfters,  180. 

Roots,  diredions  for 

them,  15.  c 

Roses,  how  to  make  conferve  ot 

red  roles,  305.  To  make  fyrup 


road 
To 
Par- 
94. 
To 
A 


dreffing 
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of  rofes,  306.  To  didil  red 
rofe  buds,  317. 

Royal  fritters,  how  to  make, 

159. 

Ruffs  and  Reifs,  Lincolnfiiire 
birds,  how  to  drefs,  97*  Vo 
chufe  ruffs,  324. 

S. 

Sack  poffet,  how  to  make,  three 
ways,  1  57.  To  m a kc  fack 
cream  like  butter,  364. 

Saffron  cake,  how  to  make, 

Sago  pudding,  how  to  make, 
212.  To  boil  fago,  240. 

Salma  gundy,  how  to  make 
three  ways,  1 1 8,  H9*  . 

make  falmagundy  for  a  middle 
difh  at  fupper,  166. 

Sallad,  how  to  drefs  broccoli 
in  fallad,  195.  To  raife  a 
fallad  in  two  hours  at  the  fire, 
315. 

Salmon,  how  to  broil,  173,  iyo» 
To  drefs  a  jowl  of  pickled  lal- 
mon,  1 7  r*.  To  bake  Salmon, 
176.  To  drefs  falmon  an 
court  Bouillon,  >79*  Salmon 
a  la  braife,  ib.  Salmon  in 
cafes,  1 80.  To  make  _  a  fal- 
inon  pie,  230  To  collar  fal* 
mon,  231,  257.  To  chufe 
falmon,  327.  Pickled  falmon, 
328  The  Jews  way  of  pre¬ 
fer  ving  falmon,  380.  Dried 
falmon,  how  to  drefs,  382. 
Salop,  how  to  boil,  240. 
Samphire,  how  to  pickle,  272® 
Salt,  wbat:  kind  bell  for  pre- 
ferving  meat  or  butter,  342. 
Sattins,  white  or  flowered  fiiks 
with  gold  and  filver  in  them, 
how  to  dean,  368. 

Sauce,  now  to  make  a  rich  and 
cheap  fauce,  Pref«  How  to 
make  different  lor ts  of  fauce  lor 
a  pig,  4.  Sauce  for  a  goofe,  5. 
A  turkey,  ib®  Fowls®  ^ 


V. 


p  V- 


Ducks< 
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Ducks,  3 ®  Pheafants  and  par¬ 
tridges,  6.  Larks,  ib.  Dif¬ 
ferent  for ts  of  fauce  for  a  hare, 
7®  Dire&ions  concerning  the 
fauce  for  Heaks,  8.  Sauce  for 
a  boiled  turkey,  9.  A  boiled 
goofe,  ib.  Boiled  ducks  or 
rabbits,  ib®  Different  forts  of 
fauce  for  venifon,  io.  Oyfter 
fauce  either  for  turkies  or  fowls 
boiled,  67.  Mulhroom  fauce 
for  white  fowls  of  all  forts, 
ib®  Mulhroom  fauce  for  white 
fowls  coiled,  68.  Celery  faoce 
cither  for  roalled  or  boiled 
fowls,  turkies,  partridges,  or 
sny  other  game,  ib.  Brown 
celery  fauce,  ib.  Egg  fauce  for 
roafled  chickens,  69!  Shalot 
iauce  for  roafted  fowls,  ib.  Sha¬ 
lot  fauce  for  a  fcrag  of  mutton 
boiled,  ib®  rX o  drefs  livers 

with  mu  (broom  fauce,  ib.  To 

make  a  pretty  little  fauce,  ib. 
Lemon  fauce  for  boiled  fowls, 
3D;,  Sauce  for  a  brace  of  pa  1- 
triages,  pheafants,  or  anv  thing 
you  pleafe,  107.  Filh  fauce 
with  lo hirer ,  121.  shrimp 

fa u ce,  ib®  QyHer  fauce,  ib. 
Anchovy  fauce,  ib.  Gravy  for 
white  fauce,  123.  Filh  fauce 
to  keep  the  whole  year,  243. 

Sausages, how  to  fry,  113.  To 
make  fine  faufages,  25 3. 3  Com¬ 
mon  faufages,  ib.  Bolbgna 
faufages,  ib.  Hamburgh  fau- 

372>  Saufages  after  the 

German  way,  ib. 

Savoys  forced  and  Hewed,  how 
to  drefs,  114. 

Scare,  how  to  fcare  a  hare,  98. 

Scate,  howto  make  a  fcate  foup, 
153.  Tocrimp  fcate,  i8q.  To 
fncafey  fcate  white,  ib  To  fri- 
cafey  it  brown,  ib.  To  chufe 
fcate,  327. 

Scollops,  how  £0  Hew,  79 0. 


E  X, 

ocotch,  how  to  drefs  Scotch 
collops,  20.  rMo  drefs  white 
Scotch  collops,  21.  Scotch 
collops  a  la  Francois,  33® 
Scotch  collops  larded,  56.  To 
do  them  white,  ib,  Scotch 
chickens,  78.  Scotch  barley 
broth,  129.  To  make  a  Scotch 
rabbity  1 93.  The  Scorch  way 
to  make  a  pudding  with  the 
blood  ofagoofe,  25 2.  To  make 
a  Scotch  haggafs,  377.  To 
o  make  it  fweet  with  fruit,  378. 
Seedcake,  how  to  make, 2 74, 273® 
Selery  (Celery)  sauce,  how 
to  make,  for  roaHed  or  boiled 
fowls,  turkies,  partridges,  or 
any  other  game,  68.  .  To  make 
brown  celery  fauce,  69.  To 
lagoo  celery,  200.  Fried  ce- 

]es7>  2o8.  Celery  with  cream, 
209. 

September,  the  produdl  of  the 
kitchen,  and  fruit  uarden  thfs 
month,  33Q.  0  * 

SugT,  to  make  a  boiled  foes  pud- 

ding,  134,  Suet  dumplino-s, 
136.  ^  ' 

Shad,  how  to  chufe,  327% 
Shalot,  to  make  lhaltit fauce  for 
j balled  fowls,  69.  For  a  feragr 
of  mutton  boiled,  ib.  a 

Sheep,  to  bake  a  (beep’s  head^v, 
to  drefs  (beep’s  rumps  with  rice* 

50,  The  different  Darts  of  a 
Bleep,  3  49. 

Si-irewseury  cakes,  how  to 
make,  278. 

Shrimp  lauce,  how  to  make  12 1 

To  broil  ftrimps,  \n.’  To 
Hew  fhrirnps,  188.  To  grill 
fhr imps,  196.  1  o  drefs  buttered 
fhrirnps,  ib.  To  chufe  fhrirnps, 
328. 

Shropshire  n?e  to  make,  14.2. 
S.cK;  directions  for  them.  Iff 
Silks,  how  to  dean,  368.  See 
Sat tin. 


Silver* 
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Silver -lace,  how  to  dean,  3^* 
Skireej1,  to  make  fkirr«et  frit¬ 
ters,  160*  To  fricaiey  fkirrets, 
192.  To  make  a  fkirret  pie, 
227. 

Slip-coat  cheefe,  to  make,  375* 
Smelts,  how  to  pickle,  310,  I  o 
fry  fmelts,  315-  To  chufe 

fmelts,  327, 

Snipes,  how  to  roafi,  14*  94* 
To  drefs  fnipes  in  a  furtout,96» 
To  boil  fnipes,  ib.  To  chufe 
fnipes,  323. 

Snow-balls,  Carolina,  how  to 
make,  385, 


eggs,  197*  How  to  boil  fpinach 
when  you  have  not  room  on  the 
fire  to  do  it  by  ilfelf,  ib.  How 
to  make  a  fpinach  pudding, 222. 

Spoonful  pudding,  howto  make® 
22  3. 

Stag’s  heart  water,  howto 
makes  374. 

Steaks,  how  to  broil,  7.  Direc¬ 
tions  concerning  the  fauce  for 
fieaks,  8,  How  to  make  a  (leak 
pudding,  133*  Beef  (leaks  af¬ 
ter  the  French  way,  371. 

Steel,  how  to  keep  from  railing, 
[68. 


SOALS, 


how  ro  fricafey  foaU  white,  Steeple  cream,  to  make,  282. 
X-To  fricafey ’foals  brown,  Stertion  (Nastertium)  huas , 

'  ^  ■’  2  gy,  to  pickle,  27  s. 

Stew,  hew  to  (lew  ox-palates,  22* 
To  Hew  tnpe,  25,  To  few  a 


186, 


229. 


iO 


186.  To  boil  foals 

To  make  a  foal  pie 
chufe  foals,  327*  . 

Sorrel*  to  drefs  with  eggs,  193. 
Souk,  how  to  make  a  craw  ran 
foup,  125,  IS1-  Soupfantea, 
cr  gravy  foup,  126,  240.  A 
green  peas  foup,  127.  A  vvnite 
peas  foup  two  ways,  127,120. 

A  chefnut  foup,  128,  Pocket 
foup,  130.  Portable  foup,  13 1. 
Rules  to  be  obferved  in  mak¬ 
ing  foups,  132.  To  make  peas 
foup,  149,  246.  A  green  peas 
foup  two  ways,  149,  13°*  *°  • 

make  foup  meagre,  150.  An 

onion  foup,  ib.  An  eel  foup, 
151.  A  muftel  foup,  152.  A 
Rate  or  thornback  foup,  1 43“ 
An  oyiler  foup,  ib,  An  al¬ 
mond  foup,  ib.  A  rice  foup, 
jc 4.  A  barley  foup,  ib-  A 
turnip  foup,  ib.  An  egg  foup* 
•b.  To  make  Spaniih  peas 
foup,  344.  Onion  foup  the 
Spaniih  way,  345.  Milk  foup, 

Sour  crout,  how  to  make,  378. 
Spanish  fritters,  to  make,  37 1. 
Spinach,  how  to  drefs,  13,  197® 
To  drefs  hewed  fpinach  and 


turkey  or  fowl,  32.  To  flew  a 
knuckle  of  veal  two  ways,  ib. 
Beef  fieaks,  38.  To  flew  a 
rump  of  beef  two  ways,  40.  A 
rump  of  beef  or  the  brlfket,  the 
French  way,  41.  Beef  gobbets, 
jb.  Neats  tongues  whole,  43. 

A  lamb  or  calf’s  head,  53.  A 
turkey  or  fowl,  in  celery  fauce, 
68.  A  turkey  brown  two  ways, 
70.  A  pretty  way  of  Hewing 
chickens,  76.  To  flew  chickens, 
78.  Giblets,  84.  Te  flew  pi¬ 
geons,  91.  A  fiewed  pheafant, 
94.  A  hare,  99.  To  flew  cu¬ 
cumbers,  no,  198,  208.  Stejv^ 
ed  peas  and  lettuce,  113.  Jo 
flew  red  cabbage,  114®  Sa¬ 
voys  forced  and  fiewed,  ib* 
To  flew  pears,  161.  To  flew 
pears  in  a  fauce-pan,  164.  To 
fiew  pears  purple  ib.  Pip¬ 
pins  whole,  163.  A  brace  of 
carp,  169.  1  0  fiew  cod,  172* 

Eels,  177.  To  flew  eels  with 
broth,  178.  To  fiew  prawns, 
fhrimps,  or  crawfifh,  189.  To 
fiew  muffels  three  ways,  190 

■Scollops, 


'*■  r 
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Scollops,  190.  Toftewfpinach 
and  eggs,  197,  To  Hew  parf- 
BipS,  I98. 

Still,  how  to  ufe  the  ordinary 
Hill,  316. 

Stock-fish,  to  drefs,  38.2. 
Stuff,  to  fluff  a  leg  or  ftioiilder 
of  mutton,  30.  To  Huff  a  chine 
of pork,  6i. 

Sturgeon,  how  to  roaft  a  piece 
of  frefh  iurgeon,  183.  To  roaft 
a  fillet  or  collar  of  flu rg eon, 
184.  To  boil  ft  urgeon,  ib. 
liow  to  chufe  f{ urgeon,  327, 
Suckers,  to  pickle,  271,  313. 
Sugar  of  Pearl,  how  to  make, 
349.  I  o  clarify  fa  gar  after 
the  Spanifh  way,  371. 

Surfeit  water,  to  make,  318. 
Sweetbreads,  how  to  fricafey, 

-  3 •  Sweetbreads  of  veal  a  la 
Daupliine,  38.  Another  way 
to  drefs  fweetbreads,  ib. 
Sweetmeat  pudding,  how  £0 
•make,  220. 

Syllabubs,  to  make,  285.  To 
make  everlafting  fyiiabubs,286. 

I* me  fyllabubs  from  the  cow, 
290. 

Stringed  fritters,  to  mak,  160. 
Syrup  of  rofes,  how  to  make, 
306.  How  to  make  fyrup  of 
citron,  ib.  To  make  fyrup  of 
clove  -  gilliflowers,  ibid.  To 
make  fyrup  of  peach  bloffoms, 
5b.  To  make  fyrup  of  quinces, 
ib. 

_  T. 

Tansey,  to  make  a  tanfey  two 
ways,  266.  To  make  a  bean 
tanfey,  206.  A  water  tanfey, 
ibid. 

Tarts,  how  to  make  different 
forts  of  tarts,  146.  To  make 
^  pa  he  for  tarts  two  ways,  147. 
Teal  how  to  road,  14, 

Tench,  how  to  fry,  170.  To 
chufe  tench,.  327. 
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Fhornback  foup,  how  to  make, 
1  S3*  To  fricafey  thorn  back 
WAiie,  183.  Io  do  it  brown, 
ib.  1  o  chufe  thornback,  327. 
Thrush,  how  to  chufe,  323. 
Thrush,  how  to  make  a  liquor 
for  a  child  that  has  the  thrufh. 
242. 

Toast,  to  make  fried  toafts,  169. 
I  0 n  g  u e ,  b o w  to  boil,  9.  To  roaft, 
•it.  To  drefs  a  tongue  and  ud¬ 
der  forced,  42.  Fo  fricafey 
neats  tongues,  To  force 
a  neats  tongue,  ib.  To  (lew 
neats  tongues  whole,  43,  To 
pot  a  cold  tongue,  254.  To 
pot  tongues,  233.  A  fine  way 
to  pot  a  tongue,  ib.  To  pickle 
tongues,  342. 

Tort,  how  to  make  a  tort,  143. 
To  make  tort  de  inoy,  146. 
To  make  a  buttered  tort,  291. 
Treacle  water,  how  to  make, 
31b.  Lady  Monmouth’s  way, 

385*  , 

Trifle,  how  to  make  a  trifle, 
286. 

Tripe,  how  to  fricafey,  24.  To 
fry  tripe,  23.  To  flew  tripe, 
ib.  'Fo  roaft  tripe,  66.  To 
preferve  tripe  to  go  to  the  Eaft 
Indies,  381. 

Trout,  how  to  chufe,  327. 
Truffles  and  Morels,-  good 
in  fauces  and  foups,  22.  How 
to  ufe  them,  ib. 

a  u  rbot ,  how  to  boil,  j 72,  How 
to  bake  a  turbot,  ibid.  To 
chufe  a  turbot,  327. 

Turkey,  how  to  roaft,  5,  13,  66. 
Sauce  for  a  turkey,  5,  18,  6 7, 
J23.  Sauce  for  a  boiled  turkey, 

9.  Turkies  may  be  larded,  12. 
f  0  roaft  a  turkey  the  genteel 
way,  32.  To  flew  a  turkey,  ib. 

T o  flew  a  turkey  in  celery  fauce, 

68.  To  drefs  a  turkey  or  fowl 
to  perfection,  70.  To  flew  a 
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turkey  brown  two  ways,  70. 
To  foufe  a  turkey  in  imitation 
©ffturgeon,  258.  To  chafe  a 
cock  or  hen  turkey,  or  turkey 
poults,  314,  A  turkey,  &c. 
in  jelly,  337.  A  turkey  fluff¬ 
ed  after  the  Hamburgh  way, 
372.  Chickens  and  turkies  the 
Dutch  way,  373. 

Turnips,  how  to  drefs,  16.  How 
to  make  turnip  foup,  154.  How 
to  make  turnip  wine,  296. 

Turtle,  how  to  drefs  a  turtle 
the  Weil  India  way,  334  An¬ 
other  way,  .  336.  To  drels  a 
mock  turtle,  343. 

V.  ‘  U. 

Varnish,  a  yellow,  how  to  make, 
367.  A  pretty  varnifh  to  colour 
little  bafkets,  bowls,  or  any 
board  where  nothing  hot  is  fet 
on,  ib. 

Udder,  how  to  roafl,  11. 

Veal,  how  to  roafl,  2,  13.  To 
draw  veal  gravy ,  19.  To  drefs 
a  fillet  of  veal  with  collops,  21. 
To  fricafey  veal,  23 .  To  ragoo 
a  neck  of  veal,  28.  To  ragoo  a 
breaft  of  veal,  ib®  Another 
way,  29*  To  drefs  a  breaft  of 
veal  in  hodge-podge,  ib.  To 
collar  a  breaft  of  veal,  ib.  To 
flew  a  knuckle  of  veal,  32. 
To  drels  veal  olives,  37*  To 
drefs  a  Ihoulder  of  veal  with  a 
ragoo  of  turnips,  50.  To  drefs 
veal  a  la  Bourgecife,  53.  A  dif- 
guifed  leg  of  veal  and  bacon, 
44.  To  make  a  pillavv  of  veal, 
ib.  To  drefs  bombarded  veal, 
ib.  To  make  veal  roils,  53. 
To  make  olives  of  veal  the 
French  way,  ib.  To  make  a  ia- 
voury  difh  of  veal,  56.  To  make 
,  veal  blanquets,  57.  A  ihoulder 
of  veal  ala  Piedmontoife,ib.  To 
drefs  fweetbreads  of  veal  a  la 
Dauphine,  58.  How  to  mince 
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veal,  1 1 6.  To  fry  cold  veal,  ib. 
To  tofs  up  cold  veal  white,  ib. 
To  make  a  florendine  of  veal, 

1 1 7.  To  make  veal  gravy,  1 24. 
To  make  a  very  fine  fweet  veal 
pie,  137.  Two  other  ways  to 
make  a  veal  pie,  137,  1  38.  To 
boil  a  fcrag  of  veal,  236.  To 
mi  nee  veal  for  lick  or  weak 
people,  238.  To  collar  a  breaft 
of  veal,  256.  How  to  make  veal 
hams,  257.  To  chufe  veal, 

3  2 1  • 

Venison,  how  to  roafl,  10,  Dif  > 
ferent  forts  of  fauce  for  venifon, 
ibid.  How  to  keep  venifon 
fweet,  and  make  it  frefh  when 
it  ftinks,  u.  To  make  si 
pretty  difh  of  a  breaft  of  veni¬ 
fon,  65.  To  boil  a  haunch  or 
neck  of  venifon,  ib.  To  hath 
mutton  like  venifon,  117.  To 
make  a  venifon  pafty,  143,  To 
make  fea  venifon,  249.  To 
pot  venifon,  234.  To  chufe 
venifon,  322.  The  feafon  for 
venifon,  ib. 

Vermicelli,  how  to  make,  310. 
How  to  make  a  vermicelli 
pudding,  219.  To  make  a  ver¬ 
micelli  pudding  with  marrow* 

x35- 

Vine-leaf  fritters,  how  to 
make,  161, 

Vinegar,  how  to  make,  314* 
Uxbridge  cakes,  how  made, 336s 

W. 

Wafers,  how  to  make  fruit  wa¬ 
fers  of  eadlitis,  plums,  &c. 
349.  To  make  white  wafers, 
ib.  To  make  brown  wafers^  50. 
To  make  goofeberry  wafers, 
331.  Grange  wafers,  354.  Fruit 
wafers,  358, 

Walnuts,  how  to  pickle  green* 
262,  385.  How  to  pickle  them 
white,  263,  To  pickle  them 
black,  ib.  How  to  preferve 

whit® 


'/ 
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white  walnuts,  308.  To  pre- 
ferve  walnuts  green,  ib.  How 
to  keep  walnuts  all  the  year, 
313,  How  to  make  walnut 
water,  315. 

Water,  how  to  make  water  bit¬ 
ters,  160.  To  make  water- 
fokey,  177*  To  make  a  water 
tanfey,  206.  To  make  chicken 
watet,  2 39.  To  make  water- 
gruel,  ibid.  Buttered  water, 
240.  Seed  water,  241.  Barley- 
water,  ibid.  Walnut  water, 
315.  Treacle  water,  316. 
Black  cherry  water,  ib.  Hyile- 
xieal  water,  ib,  Red-rofe  water, 
3170  Surfeit  water,  318.  Milk 
water,  318,  375.  The  Hag’s 
heart  water,  374.  Angelica 
water,  375*  Cordial  poppy 
water,  376. 

Weaver  fifh,  how  to  broil,  174. 

W elsh  rabbits,  how  to  make,  193. 

Westminster,  fool,  how  to 
make,  1 36. 

Westphalia,  See  Hams. 

Wheat-ears,  how  to  chufe,  324. 

Whipt  cream,  how  to  make, 
285.  To  make  whipt  fylla- 
bubs,  ib. 

White  pot,  how  to  make,  153. 
To  make  a  rice  white  pot,  ib. 
To  make  white  fritters,  160. 
A  white  pear  plum  pudding, 
213,  White  marmalade,  303. 


Whitings,  how  to  boil,  173, 
How  to  chufe,  328. 

Wig  eons,  how  to  roailt,  14, 
To  boil,  98. 

Wigs,  to  make  light  wigs,  279, 
How  to  make  very  good  wigs, 

ib.  Another  way  to  make  good 

wigs,  357. 

W  ine,  how  to  make  railin  wine, 

292,  333.  To  make  elder  wine, 

293.  To  make  orange- wine, 
ib.  Orange  wine  with  ratlins, 
ib.  Elder-dower  wine,  294. 
Godfeberry  wine,  ib,  Currant 
wine,  ib.  Cherry  wine,  295, 
Birch  wine,  ib.  Quince  wine, 
ib.  Cowfb’p  wine,  296.  Tur¬ 
nip  wine,  id.  Rafpberry  wine, 
ibid.  Blackberry  wine,  3^3. 

Woodcocks,  how  to  roaft,  "6, 
14,  95.  Woodcocks  in  a  fur- 
tout,  96.  To  boil  woodcocks, 
ibid.  To  chufe  woodcocks, 
32S* 

-  Y.  .  * 

Yeast  dumplings,  how  to  make. 
224,  To  prefer ve  yealbfor  fe¬ 
vers!  months, ,  301. 

Yellow  varnish,  to  make, 
36?V 

jrkShire  pudding,  how  to 
make,  134.  To  make  a  York* 
fhire  Chrilhnas.pie,  142.  York* 
fhire,  why  famous  for  hams, 
261 
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